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When you stop to think that all the “mak- 
ings” for a complete chicken are inside an 
egg shell, it's not so remarkable to find an 
egg such a gold mine of food values. Eggs, 
one of the most versatile foods, lend them- 
selves to numberless combinations. And, 
like other foods rich in high-quality protein, 
they even enhance the value of supplemen- 
tary proteins in the cereals and vegetables 
used with them in so many delicious dishes. 
For example, a generous grating of hard- 
cooked egg on spinach will increase the con- 
tribution of vegetable proteins as well as lend 
lámour to the dish. That's why we rate eggs 
as one of our most important protective 
foods—interchangeable with meat, poultry, 
or fish in planning family meals. Eggs con- 
tain high-quality protein, minerals, vitamins. 
Er smart homemaker who gets to know 
th est egg buys, to know shell color, 
quality, size, etc. Buy from a dealer who 
ps his eggs in refrigerated display cases. 
Heat lowers egg quality rapidly. Eggs kept 
4 days in 70° to 80°F. lose as much freshness 
ns those kept several weeks in a refrigerator. 
For a reliable guide buy only graded, car- 
i toned eggs, labeled with a well-known brand 
me or trade-mark, or the letters “U.S.” 
3: [he color of an egg shell does not indicate 
the food value or quality of the contents, yet 
it influences the price of eggs in some locali- 
ere is no reason for paying a higher 
for a particular shell color, and often 
| can save money by buying brown eggs 
where white eggs bring a higher price, or 
white eggs where brown eggs are in demand. 
; AA or A: Large amount of firm white 
a well-rounded, upstanding yolk. Poach- 
ng, frying, cooking in shell. > 
a 


What You Should Know About Eggs 


Grade B and C: Thinner whites and flatter 
yolks, which may break easily. Scrambling, 
thickening sauces, baking, omelets, salad 
dressings, etc. Eggs are also sorted for size, 
based on their weight per dozen. 


JNO oa rt et 1 Ib. 14 oz. per dozen 
Extra Larger eS; 1 1b. 11 oz. per dozen 
Rares TS se. 1 lb. 8 oz. per dozen 
Medium AAA 1 lb. 5 oz. per dozen 
SINGLE Seon, same 1 lb. 2 oz. per dozen 
POGUES ae 15 oz. per dozen 


In the summer and early fall, when medium 
and small eggs are in surplus, they are likely 
to be an especially good buy. 

Helpful Hints: To maintain quality keep eggs in 
refrigerator at all times, and be sure to store 
with broad end up. To store leftover yolks, 
cover with cold water; use within 3 days. 
Refrigerate egg whites in a covered dish; use 
within 10 days. To freeze whole eggs, or egg 
yolks, add to each cupful, 1 tablesp. corn 
syrup or sugar, or 1 teasp. salt; mix thor- 
oughly but don’t beat. Pack in freezer con- 
tainers; freeze. For egg whites, do not beat 
but pack as is; then freeze. Separate eggs as 
soon as you remove them from refrigerator. 
(Cold yolks are less likely to break.) Break 
shell with sharp tap at center—with knife 
blade or on edge of bowl. Press thumb tips 
into crack; pull shell apart, retaining yolk 
in one half, letting white pour out of other 
half. Rock yolk from one half of shell to 
other, so rest of white pours off. If yolk 
breaks when you’re separating eggs, remove 
every trace of it with egg shell or paper 
towel, so whites will beat up to full volume. 
For best volume beat egg whites at room tem- 
perature. When combining beaten eggs with a 
hot mixture, stir hoemixture slowly into eggs. 
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Best Fried Eggs: In skillet over low heat, 
heat butter or margarine (1 tablesp. for 
every 2 eggs) till hot enough to make 
drop of water sizzle; lower heat. Break 
eggs into skillet. Gently fry over low 
heat, spooning hot fat over eggs often, 
3 to 4 min., or until of desired firmness. 
Remove with pancake tufner, tilting 
against side of skillet to drain well. If 
you prefer fried eggs, over, turn eggs 
carefully with broad spatula so yolks 
do not break and fry to desired firmness. 
For brunch, serve with French-fried 
onion rings and sautéed chicken livers. 
Garnish with parsley. 

Easy Poached Eggs: Butter skillet. Fill 
with enough water to cover eggs 1”. 
Bring to boil; then lower heat so water 
is just below simmering point. Break 
egg into cup. Lower cup till close to 
surface of water; quickly slip egg into 
water. Repeat, arranging eggs side by 
side. (Don’t crowd.) Cover skillet; keep 
water hot, not simmering. Cook eggs 
until whites are solid, yolks of desired 
firmness—about 3 to 5 min. When eggs 
are done, slip slotted spoon or pancake 
turner under each; lift out of water; 
tilt slightly against side of skillet to drain. 


BEST FRIED EGGS 


Country Poached Eggs: Substitute % to 
1 cup cream for the water. Heat till 
bubbling; slide in 4 eggs as in Easy 
Poached Eggs. When whites are firm 
around edges, sprinkle with 2 tablesp. 
cereal flakes. Cover and cook until of 
desired doneness. Serve on toast with 
cream from skillet. Season with salt and 
pepper. Makes 2 to 4 servings 
Frankly Poached Eggs: Split hot franks 
lengthwise (heat in hot water in which 
eggs are to be poached); place on hot 
buttered toast. Top with Easy Poached 
Eggs; season; top with chili sauce. 
Easy Ham ’n’ Eggs: Serve Easy Poached 
Eggs, or Best Fried Eggs, on toast with 
spoonfuls of deviled ham. Top eggs with 
bit of butter or margarine. 
Picture-Frame Eggs: With biscuit cutter, 
remove centers from bread slices. Heat 
some butter or margarine in skillet; fit 
in bread slices, one layer deep; cook 
until brown and crisp on one side; turn. 
Slip egg into each center. Add more 
butter if needed to keep bread and eggs 
from sticking. Cook until eggs are of 
desired doneness. Serve topped with 
cheese sauce (it comes in jars, ready to 
be heated). 


EASY HAM 'N’ EGGS 


Eggburgers: Split round buns; place on 
baking sheet. On each top half, place 
slice of Cheddar cheese. Broil until 
cheese begins to melt and plain halves 
are toasted. Meanwhile, fry eggs as be- 
low until firm on underside; then pierce 
yolks with fork; turn; fry second side 
till of desired firmness. Place eggs on 
toasted halves; top with thin onion 
slices; sprinkle with salt, pepper. Serve 
at once, open or closed. Pass chili sauce 
or mustard. 

Bill's Favorite: Line bottoms of shallow 
individual casseroles with buttered 
crumbs; sprinkle with seasoned salt. 
Center 2 poached eggs in each dish; if 
desired, place 2 half slices canned 
luncheon meat on each side of eggs. Top 
eggs with few buttered crumbs. Bake at 
450°F. 3 to 4 min., or until crumbs are 
brown, eggs of desired doneness. 
Spaghetti Nests: Into 8” pie plate, 
empty 1 can spaghetti in tomato sauce; 
lightly mix in bit of garlic salt. With back 
of spoon, make 2 or 3 depressions in 
spaghetti; drop egg into each; sprinkle 
with salt, pepper, and Y cup grated 
Parmesan or Cheddar cheese. Bake at 
400°F. 10 to 15 min., or until eggs are 
of desired firmness. Makes 2or 3 servings 
A la King Sandwiches: Make sand- 
wiches, using mashed canned jellied- 
cranberry sauce as filling; dip into 
French Toast mixture, page 10; sauté 
turning once. Top with creamed 
chicken. 

Hard-Cooked Eggs: Place eggs, at room 
temperature, in saucepan; add enough 
cold water to completely cover tops. 
Cover; heat rapidly till water boils. 
Remove from heat, or turn heat very 
low, and let stand, covered, 15 to 20 
min. Promptly cool eggs under running 
cold water till easy to handle. To remove 
shells, tap entire surface of each egg on 
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work surface; roll, one at a time, be- 
tween hands to loosen shell; then peel, 
starting at large end. Peeling under 
cold water helps to ease off shell. 

Soft-Cooked Eggs: Cook as above, al- 
lowing about 2 min. for very soft eggs, 
3 to 31% min. for medium-cooked eggs, 


Benedict-Style Poached Eggs 


2 tablesp. butter or margarine 

1% cup minced onions 

1 can condensed cream-of- 
mushroom or chicken soup, 
undiluted 

14 cup milk 

6 eggs 

3 split English muffins 

6 thin slices cooked ham 


In butter in skillet, cook onions until 
tender; blend in soup and milk; heat till 
boiling; then lower heat. Break eggs 
into sauce; cook, covered, about 10 
min., or until eggs are of desired done- 
ness. Meanwhile, toast and butter muf- 
fins. To serve, top each muffin half with 
ham slice, then with egg. 

Makes 6 servings 


age-Egg Scramble 


In large skillet, melt 2 tablesp. butter or 
margarine. In medium bowl, with fork, 
beat 6 eggs with 14 teasp. salt; 14 teasp. 
seasoned salt; 4% teasp. monosodium 
glutamate; Y teasp. pepper; 6 tablesp. 
undiluted evaporated milk, until just 
blended. Turn into skillet. Cook over 
medium heat, lifting edges with spoon, 
until partially set. Stir in 1% cup large- 
curd cottage cheese; cook until eggs are 
set but still moist; remove from heat 
immedi Servi 


Rabbit Scramble * 


In double boiler, melt 1 tablesp. butter 
or margarine; add 14 lb. grated natural 
sharp Cheddar cheese (1 cup), stirring 
occasionally until melted. With fork, 
beat, just until blended, 4 eggs with 4 
cup undiluted evaporated milk, 4 teasp. 
salt, and dash pepper; stir into cheese. 
Cook, stirring occasionally, until par- 
tially thickened. Add 3 tablesp. catchup 
and 2 teasp. Worcestershire. Continue 
cooking until thickened and fairly 
smooth. Serve on toast. Makes 4 servings 


Kommac Stew 


Melt 3 tablesp. fat in heavy skillet. Add 
1 minced, peeled medium onion, 1 
chopped medium green pepper; sauté 
several minutes. Add 1 No. 2 can solid- 
pack tomatoes, 1 teasp. salt, 14 teasp. 
pepper. Simmer till about half of liquid 
has evaporated. Add 6 eggs, one at a 
time. Scramble eggs in mixture 1 to 2 
min. Makes 4 servings 
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Sunday Scramble 


1 can luncheon meat 

2 tablesp. shortening 

6 eggs 

Y% cup milk 

Y4 teasp. curry powder 


Grate luncheon meat coarsely. (Press 
meat firmly on coarse grater to get large 
shreds.) Sauté in shortening in skillet 
till browned, stirring occasionally. With 
fork, beat together eggs, milk, and curry 
till blended. Pour over luncheon meat. 
Scramble as usual till eggs are creamy 
and set. Makes 6 servings 


New Zealand-Style Eggs 


3 tablesp. butter or margarine 

Y4 cup minced onion 

1 cup diced, cold cooked potatoes 
5 eggs 
1% cup light cream or milk 
¥% teasp. salt 

Speck pepper 

2 tablesp. snipped parsley 
4 tomatoes, quartered 
Salt 

Pepper 

Granulated sugar 

1 tablesp. butter or margarine 


In 3 tablesp. butter in skillet, sauté 
onion and potatoes until golden brown. 
With fork, beat eggs with cream, % 
teasp. salt, dash pepper, and parsley 
just until blended; pour over potatoes. 
Cook over medium heat, gently scraping 
mixture from bottom as it cooks, until 
set but still moist. Meanwhile, lightly 
sprinkle tomatoes with salt, pepper, 
sugar; sauté in 1 tablesp. butter till 
tender but still firm. Serve tomatoes 
arranged attractively around eggs. 
Makes 4 servings 


HAM OMELET 


Real French Omelet 


For omelet: 

1 to 11% tablesp. butter 

8 eggs 

1 tablesp. cold water 

11% teasp. salt 

Speck pepper 

For filling: 

6 crumbled crisp bacon slices; or 
14 cup grated process Cheddar 
cheese; or 1 cup sautéed, sliced 
mushrooms 


In 10” skillet, melt butter over low heat; 
grease bottom and sides, well. With 
electric mixer or egg beater, beat eggs 
with water, salt, pepper, just long 
enough to blend; pour into skillet. As 
mixture sets at edges, gently stir with 
fork, scraping bottom and sides to let 
uncooked mixture flow to bottom. Re- 
peat until all omelet is creamy and 
cooked though rough on top. Level off 
top with tines of fork laid on surface. 
Arrange bacon, cheese, or mushrooms 


INDIVIDUAL OMELETS 


over half of omelet opposite skillet han- 
dle. With spatula, loosen around edge 
of omelet. With skillet in left hand, 
spatula in right, carefully roll up omelet 
from skillet handle toward opposite 
side; or fold in half. Increase heat; 
brown bottom of omelet lightly. Hold 
skillet in left hand, heated platter in 
right so that bottom edge of skillet rests 
on edge of platter. Slowly tip the two 
together until omelet rolls onto platter. 
Makes 4 servings 
Chicken Curry Omelet: Sauté 1 tablesp. 
minced onion in 2 tablesp. butter until 
tender; add 1 cup cut-up, cooked or 
canned chicken; heat. Add 4 teasp. 
curry powder, and 1% teasp. salt. Use as 
filling. 
Ham Omelet: Omit salt. Fill with mix- 
ture of % cup minced, cooked ham 
mixed with 1% teasp. prepared mustard, 
and Y teasp. minced onion. Or use 
deviled ham) as filling. Add sliced to- 
matoes, if desired. 
Individual Omelets: Make each omelet 
in 8” skillet, using 11% tablesp. butter, 2 
eggs, 2 tablesp. water, 14 teasp. salt, 
speck pepper. 
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Omelet, Country Style 


2 tablesp. butter or margarine 
Y4 cup diced bacon 

2 medium potatoes, finely diced 
4 eggs 

Y, teasp. salt 

Y4 teasp. seasoned salt 

Dash onion salt 


1 teasp. snipped parsley 


1. In 8” skillet, in 1 tablesp. butter, 
cook bacon until brown. Add pota- 
toes; sauté until potatoes are tender 
and golden. 

2. In bowl, with fork, beat eggs with 
seasonings, parsley. Stir in potato 
mixture. 

3. Meanwhile, in same skillet, heat re- 
maining butter. Pour in egg mixture. 
As eggs set at edges, with spatula, 
draw this portion toward center so 
that uncooked portions flow to bot- 
tom of skillet. 

4. When omelet starts to brown on bot- 
tom, divide in half; with wide spatula, 
turn each half over to brown other 
side; then, with spatula, lift each 
half to a luncheon plate. Serve at 
once. Makes 2 hearty servings 


Omelet with Spaghetti 


3 egg yolks 

14 teasp. salt 

W% teasp. pepper 

1 can spaghetti in tomato sauce with 
cheese 

3 egg whites 

2 tablesp. butter or margarine 

% cup grated process sharp 
Cheddar cheese 


1. Mix egg yolks, salt, and pepper with 
spaghetti. Beat egg whites until stiff; 
fold into spaghetti mixture. 


2. Start heating oven to 375°F. In me- 
dium iron skillet, heat butter; pour 
in spaghetti mixture. Cook over me- 
dium heat about 10 min., or until 
brown around edge when lifted with 
fork. 

3. Sprinkle top with cheese. Bake 10 to 
12 min., or until cheese is melted 
and top is brown. 

4. To serve, cut into wedges. 

er Ñ in Makes 4 servings 


6 egg whites 

34 teasp. salt 

6 egg yolks 

Y4 teasp. pepper 

1 tablesp. grated onion 

3 tablesp. flour 

2 tablesp. snipped parsley 

2 cups creamed chicken or shrimp, 
creamed dried beef, or cheese 
sauce 


Start heating oven to 350%F. Grease 2 
8” layer pans; set in oven. With electric 
mixer or egg beater, beat egg whites 
with salt until stiff but still glossy. With 
same beater, beat yolks until well mixed; 
add pepper, onion, flour, parsley; beat 
until thick and thoroughly blended; 
fold into egg whites. Spread mixture in 
hot pans. Bake 15 min., or until knife 
inserted in center comes out clean. 
To serve: Invert one layer onto serving 
dish; spread top with small amount 
creamed mixture or cheese sauce; in- 
vert second layer on top. At table, with 
2 forks, cut or tear omelet into wedges. 
Pass rest of creamed mixture. 

Makes 6 servings 


4 eggs 

1 tablesp. grated onion 

14 cup all-purpose flo 

1% teasp. salt 

Y teasp. pepper = 

1 teasp. baking powder - 

13 lb. grated process Cheddar 
cheese (1/5 cups) 

14 cup fat or salad oil 


Beat eggs; add onion; sift in flour, salt, 
pepper, baking powder; blend well. 
Stir in cheese. In skillet, heat part of fat. 
Drop in large spoonfuls of egg mixture; 
brown on both sides, turning once. Add 
more fat as needed. Serve at once with 
canned cranberry sauce or marmalade, 
or bananas sautéed in same skillet. 
Makes 8 flapjacks 


Cottage-Cheese Pancakes 


1 cup sifted all-purpose flour 

1% teasp. salt 

112 teasp. double-acting baking 
powder 

1 egg, slightly beaten 

1/ cups liquefied nonfat dry 
milk or skim milk 

1 tablesp. melted butter or 
margarine 

2 cups cottage cheese 


1. Set griddle over medium heat towarm 
up (or use electric skillet). Sift to- 
gether flour, salt, baking powder. 

2. In bowl, combine egg, milk; gradu- 
ally add to dry ingredients, beating 
well after each addition. Stir in but- 
ter (batter will be quite thin). 

3. When griddle is hot enough to make 
drop of cold water dance, grease 
lightly; then start baking pancakes. 


Punch toast” 


4. As each pancake is baked, remove 
rom griddle; spread with plain or 
seasoned cottage cheese; then roll up 
while pancake is hot. Serve at once. 
Makes 6 servings of 2 pancakes each 
P.S.—Each serving is nice topped with 
« sheated bottled chili sauce or 2 tablesp. 
commercial sour cream garnished with 
a strip of green pepper. Or try 14 cup 
thawed frozen sliced strawberries. 


Featherweight Pancakes 


Beat 3 egg whites until stiff but not dry. 
With same beater, beat 3 yolks until 
light and lemon-colored; stir in 14 teasp. 
salt, 14 cup all-purpose flour, and 34 
cup cottage cheese. Fold in whites. Drop 
by small spoonfuls onto hot, lightly 
greased griddle. Cook until golden 
brown on both sides. Serve at once with 
butter and maple syrup. These are 
creamy and cheesy inside. 

Makes about 16 small pancakes 


COTTAGE-CHEESE PANCAKES 
a Bun a 
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FRENCH TOAST 


French Toast 


2 eggs 

1% teasp. salt 

1 tablesp. sugar 

Y% cup milk 

Butter, margarine, or bacon fat 

6 white- or whole-wheat-bread 
slices 


Break eggs into shallow dish; with fork, 
beat lightly; stir in salt, sugar, milk. 
Heat a little butter in skillet. Quickly 
dip bread slices, one at a time into egg 
mixture; turn until just well coated. In 
hot butter, brown at once on both sides. 
Serve immediately with one of these: 
Crisp bacon or fried ham 
Butter and syrup, molasses, jelly, 
jam, marmalade, honey or 
applesauce 
Confectioners’ sugar; sprinkling 
lemon juice 
Makes 6 servings 
De Luxe French Toast: Substitute light 
or heavy cream for milk; add 2 teasp. 
sherry. 
Oven-Style French Toast: Arrange the 
dipped bread slices on well-greased 
baking sheet. Bake at 500°F. 5 min. on 
each side. 
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Baked Eggs. 


Man-Style Baked Eggs 


3 tablesp. butter or margarine 

2 medium onions, thinly sliced 

Salt and pepper 

4 eggs 

2 tablesp. packaged fine dry 
bread crumbs 

4 slices process sharp Cheddar 
cheese 


Start heating oven to 350°F. In butter 
in skillet, cook onions about 5 min., or 
until just tender. Arrange in 8” pie 
plate; sprinkle lightly with salt, pepper. 
Break eggs over onions; sprinkle with 
salt and pepper, then with crumbs; top 
with cheese. Bake, uncovered, 10 min., 
or until eggs are of desired firmness. 

Makes 4 servings 


Baked Egg Sandwiches 
de Luxe 


4 hamburger buns 

4 slices tomato, 14” thick 

Salt and pepper 

4 eggs 

Y cup grated natural sharp 
Cheddar cheese J 

Y4 cup light cream 

3 tablesp. chopped scallions 


Start heating oven to 375°F. Cut thin 
slice from top of each bun; with fork, 
remove most of crumbs, leaving shell 
about %” thick. In bottom of each shell, 
place tomato slice; sprinkle with salt 
and pepper; break egg over it. Sprinkle 
with salt and pepper, then with cheese. 
cream, and scallions. Arrange in shal- 
low baking pan. Bake 20 to 30 min., or 
until eggs are of desired firmness. 
Makes 4 servings 


Baked Eggs au Gratin 


Start heating oven to 350%F. Grease 4 
individual baking dishes. Over bottom 
of each, sprinkle 14 cup fresh bread 
crumbs; then slip in 2 eggs. Sprinkle 
each with 4 teasp. salt and ¥% teasp. 
pepper; top each with 1% teasp. pre- 
pared mustard and 14 cup grated process 
Cheddar cheese. Melt 14 cup butter or 
margarine; toss with 1 cup fresh bread 
crumbs; use to top all the eggs. Then 
into each baking dish, pour 14 cup milk. 
Bake 20 to 30 min., or until ófidesired 
doneness. Makes 4 servings 
Swiss-Style Baked Eggs au Gratin: 
Start heating oven to 425°F. In well- 
buttered, deep, fluted 9” pie plate, 
overlap % lb. natural Swiss cheese 
slices. Pour in 1 cup heavy cream. Slip 
in 6 eggs, side by side; add 1⁄4 teasp. 
salt, ¥% teasp. pepper, dash paprika. 
Bake 10 to 15 min., or until done as you 
like them. Serve on toast. 


Baked Eggs Mornay 
Welcome at breakfast, lunch, or supper. 


3 tablesp. butter or eqisarine 
3 tablesp. flour 
Y teasp. salt 
1 teasp. prepared mustard 
Speck pepper 
1/ cups milk 
Y lb. grated process Cheddar 
cheese (1 cup) 
6 eggs 
1. In double-boiler top, melt butter; 
stir in flour, salt, mustard, pepper, 
milk. Cook, stirring, until thickened. 
2. Add cheese; stir until melted. Start 
heating oven to 325°F. 
3. Pour half of sauce into greased 10”x 
6"x2" baking dish. Carefully break 6 
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eggs, one by one, into cup; slide into 
sauce, side by side; cover with rest 
of sauce. 

4. Bake, uncovered, until eggs are set— 
about 25 min. Serve as is; or garnish 
with crisp bacon; or serve over 
deviled ham on toast. 

Makes 6 servings 


Oven-Poached Eggs in 
Tomato Sauce 


2 tablesp. chopped green peppers 

2 tablesp. butter or margarine 

2 cups canned or cooked fresh 
tomatoes 

Salt and pepper 

8 eggs 

Y cup grated Parmesan 


Start heating oven to 400°F. Cook green 
peppers gently in butter 3 or 4 min., or 
until wilted. Add tomatoes and salt and 
pepper to taste; heat till boiling. Break 
2 eggs into each buttered individual 
baking dish (or 10”x6”x2” baking dish). 
Spoon boiling tomatoes over and around 
eggs. (Exact amount you need to use 
will depend on size and shape of baking 
dish. Tops of yolks should barely show 
through sauce.) Sprinkle with cheese 
and more salt and pepper. Bake 10 to 
15 min. at 400°F., or until eggs are as 
firm as desired. Serve on or with toast, 
with garnish of bacon. Makes 4 servings 


Eggs Divan 
(Pictured on page 17) 


Vegetable: 
1 pkg. frozen broccoli 
Deviled Eggs: 
6 Hard-Cooked Eggs, page 5 
1 214-oz. can deviled ham 
1⁄4 teasp. Worcestershire 
Y, teasp. grated onion’ 
Y, teasp. salt 
Y teasp. dry mustard 
Speck pepper 
1 to 2 tablesp. light cream or milk 
Sauce: 
11, tablesp. butter or margarine 
112 tablesp. flour 
W% teasp. dry mustard 
1% teasp. salt 
Speck pepper 
% cup milk 
1% cup grated process sharp 
Cheddar cheese 


Cook broccoli till just tender as package 
directs; drain. Meanwhile, cut 4” slice 
from one end of each cooked egg; care- 
fully remove yolk. Mash yolks and end 
slices; add rest of deviled-egg ingredi- 
ents. Mix well; then use to fill egg 
whites. £ 
Start heating oven to 400°F. In sauce- 
pan, melt butter; stir in flour, mustard, 
salt, pepper, then milk; cook until 
thickened. Add cheese; stir until smooth. 
Arrange broccoli in 10”x6”x2” baking 
dish. Stand eggs, with stuffed ends up, 
between and on broccoli pieces. Pour 


thingy to do withHerd-looked Foge 


sauce over all. Bake 40 min., or until 
bubbly. Makes 4 or 5 servings 


Spanish Deviled-Egg 
Casserole 


12 Deviled-Egg halves 

34 cup raw regular or processed 
white rice; or Ya lb. spaghetti* 

Y cup butter or margarine 

1% cup minced onion 

‘13 cup minced celery 

3 tablesp. flour 

1 No. 21% can tomatoes (3 cups) 

1 teasp. sugar 

1 teasp. salt 

Y teasp. garlic salt 

Y4 teasp. pepper 

1% cup buttered bread crumbs 


Make Deviled Eggs as in Eggs Divan, 
on this page, halving eggs lengthwise, 
mashing yolks only, and omitting the 
ham. Cook rice as package directs. 
Start heating oven to 425°F. In butter in 
saucepan, sauté onions and celery until 
tender; blend in flour, then tomatoes; 
cook, stirring, until thickened. Add 
sugar, salts, pepper. Arrange rice in 
12”x8”x2” baking dish; pour on sauce; 
arrange deviled eggs in sauce. Sprinkle 
top with bread crumbs. Bake 10 to 15 
min., or until bubbly. 

Makes 4 to 6 servings 
*If using spaghetti, bake sauce only; 
cook spaghetti. On heated platter, heap 
spaghetti; spoon on egg mixture. 


ee 
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Eggs Soubise 


1 bunch scallions, cut into 1” 
pieces (2 cups); or 1 cup sliced 
onions 

3 tablesp. butter or margarine 

14 teasp. salt 

Speck pepper 

6 cut-up Hard-Cooked Eggs, page 5 

1 No. 2 can peas, drained 

1 can condensed cream-of-chicken 
soup, undiluted 

14 cup light cream 

Nutmeg, curry, or Parmesan 
cheese 

Bite-size shredded wheat 


In blazer of chafing dish or skillet, 
sauté scallions in butter till tender but 
not brown. Add salt, pepper, eggs, peas, 
soup, and cream; stir to blend. Heat; 
sprinkle with nutmeg. Serve topped 
with bite-size shredded wheat. Pass 
rest in basket. Makes 4 servings 


Egg-Salad Casserole 


6 to 8 coarsely chopped Hard- 
Cooked Eggs, page 5 

1% cups diced celery 

14 cup broken pecans 

1 teasp. minced onion 

2 tablesp. snipped parsley 

Y4 teasp. pepper 

Y teasp. salt 

%% cup mayonnaise 

14 lb. process sharp Cheddar 
cheese, grated (1 cup) 

1 cup crushed potato chips 


Start heating oven to 375%F. Combine 
eggs, celery, pecans, onion, parsley, 
pepper, salt, and mayonnaise, tossing 
lightly. Turn into 4 individual cas- 
seroles; sprinkle on cheese, then potato 
chips. Bake 25 min. Makes 4 servings 


HARD-COOKED-EGG DISHES « ]3 


Individual Shrimp-and-Egg 
Casseroles 


12 Deviled-Egg halves 

1% lb. cleaned raw shrimp 

Y4 cup butter or margarine -. 

1% lb. mushrooms, caps whole, 
stems sliced 

3 tablesp. flour 

Y4 teasp. salt 

Speck pepper 

Few drops liquid hot pepper 
seasoning 

2 cups milk 

Y4 Ib. sliced natural sharp 
Cheddar cheese (1 cup) 


Make Deviled Eggs as in Eggs Divan, 
page 12, halving eggs lengthwise, mash- 
ing yolks only, and omitting deviled 
ham. Cook shrimp in boiling salted 
water to cover 5 min., or until pink and 
tender. Start heating oven to 375°F. In 
2 tablesp. butter in saucepan, sauté 
mushrooms until golden; set aside 
mushrooms. Add 2 more tablesp. butter 
to saucepan; stir in flour, salt, pepper, 
liquid hot pepper seasoning, then milk; 
cook, stirring, until thickened. Add 
cheese; stir until smooth. In center of 
each of 6 individual casseroles, place 2 
deviled-egg halves; tuck shrimp and 
mushrooms around them; pour sauce 
over all. Bake 12 to 15 min., or till 
sauce starts to bubble. Makes 6 servings 


a A 
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Spicy Eggs ’n’ Ham 


3 tablesp. butter or margarine 

3 tablesp. flour 

1 teasp. dry mustard 

%4 teasp. salt 

1% teasp. pepper 

1% cups milk 

1 teasp. horse-radish 

1 tablesp. Worcestershire 

1 tablesp. chili sauce , 

Dash liquid hot pepper seasoning 

6 sliced Hard-Cooked Eggs, page 5 

2 cups diced, cooked ham 

1% cup cut-up ripe olives 

% cup diced process sharp 
Cheddar cheese 


Start heating oven to 400°F. In sauce- 
pan, melt butter; stir in flour, mustard, 
salt, pepper, then milk; cook, stirring, 
until thickened. Stir in horse-radish, 
Worcestershire, chili sauce, and liquid 
hot pepper seasoning. In 11%-qt. cas- 
serole, arrange layers of eggs, ham, 
olives, cheese, sauce. Bake 25 to 30 min. 


a 


Makes 4 or 5 servings 
Chili-Nested Eggs 


%4 teasp. onion salt 
Y4 teasp. pepper: 
1 egg yolk 
1 egg white 
Flour 
Packaged dried bread Bess 
1 can chili con carne (no beans) * 
Salad oil 


. About 20 min. ahead: Chop eggs very 


fine; add onion salt, pepper, egg 
yolk; mix well, mashing with spoon. 


. Form egg mixture into 4 14”-thick 


patties. Beat egg white with fork till 
frothy ;dip patties first into flour, next 
into egg white, then into crumbs. 


3. Heat chili over low heat, stirring 
occasionally. 

4. In hot oil in skillet, brown patties on 
both sides. 

5. To serve: Spoon chili into 4 indi- 
vidual casseroles; top each with 1 
egg patty. Nice for luncheon, with 
tossed green salad, crisp crackers, 
tangerines to eat out-of-hand, and 
hot chocolate Makes 4 servings 

*Chili con carne with or without beans 

comes in 15-, 1514-, or 16-0z. cans. 


Dinner Casserole de Luxe 


5 Hard-Cooked Eggs, page 5 

1 3-oz. can sliced mushrooms 

Milk 

3 tablesp. butter or margarine 

2 tablesp. flour 

Y4 teasp. salt 

1⁄4 teasp. onion salt 

14 cup minced celery 

Y cup packaged poultry stuffing 

Y cup aad process Cheddar 
Y 


ooms into measuring cup; add milk to 
make 1 cup. In 1 tablesp. butter in 
saucepan, heat mushrooms 2 or 3 min.; 
scatter mushrooms over eggs. Add rest 
of butter to saucepan; melt; stir in flour, 
salts, then milk mixture. Cook, stirring, 
until thickened. Add celery; pour over 
eggs. Scatter stuffing, mixed with cheese, 
over top. Bake 20 min., or until bubbly. 
Makes 4 servings 


2 tablesp. butter or margarine 

2 tablesp. minced onion 

2 tablesp. flour 

1 teasp. curry powder 

2 cups milk 

1 teasp. salt 

Y4 teasp. pepper 

2 teasp. grated orange rind 

14 cup orange juice 

6 quartered Hard-Cooked Eggs, 
page 5 

3 cups hot fluffy rice 

Parsley 


Curried Eggs 


In butter in skillet, sauté onion until 
tender. Stir in flour, curry powder, 
until bubbly. Then stir in milk. Cook, 
stirring, until thickened. Add salt, pep- 
per, orange rind and juice. Add eggs. 
Heat, stirring gently to avoid breaking 
eggs. Spoon over hot rice; garnish with 
parsley. Serve with choice of these ac- 
companiments: pickle relish, chopped 
peanuts, flaked coconut, chutney, 
pickled onions, crumbled crisp bacon. 

Makes 4 to 6 servings 


Zippy Hot Egg Salad 


6 hot Hard-Cooked Eggs, page 5 
\% teasp. salt 

1% teasp. pepper 

3 tablesp. chopped scallions 

3 tablesp. snipped parsley 

Y% cup mayonnaise 

2 tablesp. catchup or chili sauce 
1 teasp. prepared mustard 


Into warm bowl, slice hot hard-cooked 
eggs. Add salt, pepper, scallions, and 
parsley, tossing lightly. Toss in com- 
bined mayonnaise, catchup, and mus- 
tard. Serve on lettuce on hot buttered, 
toasted rolls or English muffins, or toast. 

Makes 3 or 4 servings 
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Egg-and-Bacon Savory 


In large skillet, pan-fry 6 bacon slices 
until crisp; remove and reserve. In 4 
cup bacon drippings, sauté 14 cup sliced 
fresh or drained canned mushrooms, 1 
tablesp. chopped onion, 2 tablesp. 
chopped green pepper, until onion is 
tender. Now blend in 3 tablesp. all- 
purpose flour, then 2 cups milk. Cook, 
while stirring, until smooth and thick- 
ened; then add 34 teasp. salt, 1⁄8 teasp. 
pepper, 6 sliced Hard-Cooked Eggs, 
page 5, 4 crisp bacon slices, crumbled. 
Serve over a mound of chow-mein 
noodles (use No. 303 can) on heated 
platter, garnished with 2 crisp bacon 
slices, crumbled. Makes 4 servings _ 


4 Hard-Cooked Eggs, page 5 

2 tablesp. soft Blue cheese 

1 teasp. prepared mustard 

1 teasp. snipped chives 

1% teasp. dried rosemary 

2 tablesp. mayonnaise or cooked 
salad dressing 

Salt and pepper to taste 

Paprika 


1. Split eggs lengthwise; remove yolks. 
2. Combine yolks with cheese, mustard, 
chives, rosemary, mayonnaise, salt 
and pepper; mix until fluffy; use to 
fill egg whites. Top each with a little 
paprika. Makes 8 stuffed halves 


Bacon-and-Egg-Salad 
Sandwiches 


5 diced Hard-Cooked Eggs, page 5 

6 slices crumbled crisp bacon 

1% teasp. salt 

1% teasp. pepper 

2 tablesp. mayonnaise 

1 teasp. prepared mustard 

1 teasp. minced onion 

1 tablesp. vinegar 

8 slices buttered whole-wheat or 
white bread 


Combine eggs, bacon, salt, and pepper; 
stir in combined mayonnaise, mustard, 
onion, and vinegar. Use to fill 4 full- 
sized sandwiches. 
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Bunwiches 


3 chopped Hard-Cooked Eggs, 
page 5 

3 tablesp. chopped green pepper 

1 tablesp. minced onion 

Bit minced garlic 

1 tablesp. chopped pimento 

2 tablesp. butter, margarine, or 
salad oil 

2 tablesp. chili sauce 

W% teasp. salt 

Speck pepper 

2 tablesp. grated process Cheddar 
cheese 

6 frankfurter rolls 


Day before: Mix together eggs, green 
pepper, onion, garlic, pimento, butter, 
chili sauce, salt, pepper, and cheese. 
With fork, scoop out centers of frank- 
furter rolls; fill with egg mixture. Wrap 
each roll in foil or waxed paper. Re- 
frigerate. 
To serve: Heat in 400°F. oven 8 min. 
Makes 6 servings 


Pickled Eggs 


Strain juice from pickled beets or sweet 
pickles; dilute with water if strong. Use 
to cover shelled, hard-cooked eggs, 
page 5. Refrigerate 1 to 2 days—no 
longer. 


AA yA 
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“lige Dessert 


Creme Bróúlée 


3 cups heavy cream 

6 egg yolks 

6 tablesp. granulated sugar 
1 teasp. vanilla extract 

Y cup brown sugar, packed 


Day before: In bottom part of double 
boiler, heat cream till scalded. In 
double-boiler top, beat yolks with gran- 
ulated sugar. Slowly stir cream into 
yolks. Cook over hot, not boiling, water 
till mixture coats spoon; add vanilla. 
Refrigerate in ovenware dish. 

Just before serving: Carefully sift brown 
sugar over top of custard. Set custard 
dish in pan; surround with ice cubes. 
Broil custard till sugar caramelizes— 
about 1 min. Serve at once. (Break 
brown-sugar crust by tapping with 
spoon.) Makes 6 servings 


Eggs à la Neige 
(Snow Custard) 


Custard: 
1 cup milk 
1 cup cream 
3 egg yolks (refrigerate eg 
whites) 
3 or 4 tablesp. granulated sugar 
1 tablesp. flour 
Y4 teasp. salt 
1% teasp. almond extract 
Meringue: 
3 egg whites 
6 tablesp. granulated sugar 
Fruit (choose one): 
Strawberries, raspberries, or 
blueberries 
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Sliced peaches 

Sliced pineapple 

Pitted cherries 

Sliced bananas 

Seeded or seedless grapes 

Orange sections or slices 

Cooked dried apricots 

Cooked pitted prunes 
Garnish (choose one): 

Toasted, slivered almonds 

Flaked coconut 

Shaved chocolate 


Day before: Scald milk and cream in 
double boiler. In small bowl, beat egg 
yolks with 3 or 4 tablesp. sugar, flour, 
and salt; gradually add milk mixture, 
stirring constantly. Return mixture to 
double boiler. Cook over hot, not boil- 
ing, water, stirring constantly, until 
mixture is thick enough to coat spoon; 
immediately pour into cool bowl. When 
custard is cool, add almond extract; 
cover. Refrigerate thoroughly, prefer- 
ably overnight. 

Next day: Fill skillet half full of water. 
Heat almost to simmering point. Beat 
egg whites until they form peaks when 


. beater is raised; gradually add 6 tablesp. 


sugar, continuing to beat until stiff. 
Use wet tablespoon to drop beaten 
whites onto water; cook 3 to 4 min. on 
each side, keeping water just below 
simmering. Remove meringues with 
spoon, tilting to drain; then place on 
paper towels. Refrigerate on towels till 
needed. 

To serve: Place fruit in serving dish or 
6 sherbet glasses; top with meringues; 
pour custard over all; sprinkle with 
almonds. Makes 6 servings 


Surprise Custards 
(Pictured on pages 20 and 27) 


6 egg whites 

Y cup granulated sugar 
W% teasp. salt 
2 cups milk s 
1 teasp. almond extract $ 


Start heating oven to 350°F. Butter 5° 
or 6 custard cups. In large bowl, beat 
egg whites with egg beater or electric 
mixer until blended. Add sugar, salt, 
milk, and extract; beat again until 
thoroughly combined. Pour through fine 
strainer into custard cups, filling each to 
about 1A” from top. Set in pan of hot 
water. Bake about 40 min., or until 
knife inserted in center comes out clean. 
Remove from water; cool on cake rack. 
Chill thoroughly in refrigerator. Un- 
mold. Serve each with different topping: 

Chocolate sauce and nuts 

Mint jelly with coconut or semi- 

sweet chocolate pieces 
Apricot halves or banana slices 
with currant jelly 
Butterscotch sauce and nuts 
Makes 5 or 6 servings 

Golden Custards: Use 6 egg yolks in- 
stead of whites. Substitute 1144 teasp. 
vanilla for almond extract. Bake in cus- 
tard cups 1 hr. 
Baked Custards Per Usual: Use 3 eggs. 
(If desired, use 1 cup milk and 1 cup 
cream.) Bake about 45 min. Serve with 
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with fresh, canned, or stewed dried 
fruits, or applesauce flavored with bit 
of lemon rind. Or garnish with jam. 
Jumbo Custard: Make Baked Custards 
Per Usual, above. Put into buttered 
1-qt. casserole; set in baking pan filled 
with hot water to 34” from top of cas- 
serole. Bake 114 hrs., or until knife 
inserted in center comes out clean. Re- 
move from water. Cool on wire rack. 
Refrigerate. 

Susan's Baked Custards: Use 4 eggs, Y 
teasp. salt. Substitute vanilla for almond 
extract. Sprinkle tops with nutmeg or 
coconut. Bake at 300°F. about 1 hr. 
Baked Caramel Custards: Make Susan’s 
Baked Custards, above. In skillet over 
medium heat, melt 4 cup granulated 
sugar, stirring constantly, until it forms 
caramellike syrup. Immediately pour 
into 6 buttered custard cups. Slowly 
pour custard mixture into cups; if de- 
sired, sprinkle with flaked coconut or 
chopped pecans; bake as directed. Re- 
frigerate until cold; unmold. Caramel 
becomes sauce over custard. 

Baked Maple Custards: Make Susan’s 
Baked Custards, above. Before pouring 
in custard mixture, place 1 tablesp. 
maple or maple-blended syrup in each 
cup. 

Baked Marshmallow Custards: Make 
Susan’s Baked Custards or Jumbo Cus- 
tard, above. Before pouring in custard 
mixture, place marshmallow in bottom 


cream, maple-flavored syrup, chocolate 6 of each custard cup. Or cover bottom 
or butterscotch sauce. 


Or 


surround 


of large casserole with marshmallows. 
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Fluffy Snow Pudding 


1 env. unflavored gelatine 

Y4 cup cold water 

Y cup granulated sugar 

Pinch salt 

1 cup hot water 

Y4 cup lemon juice 

1 teasp. grated lemon rind 

Golden Custard Sauce, on this 
page; or Custard Sauce I, page 23 

2 or 3 egg whites 

Y cup granulated sugar 

Unsweetened chocolate 


In medium bowl, soften gelatine in cold 
water. Add !4 cup sugar, salt, hot 
water; stir until gelatine dissolves. Add 
lemon juice and rind; set bowl in re- 
frigerator (or set in bowl of ice) until 
small amount of gelatine mounds when 
dropped from spoon. Meanwhile, make 
custard sauce. When gelatine mounds, 
beat egg whites until they form moist 
peaks when beater is raised; then grad- 
ually beat in 13 cup sugar. Heap whites 
on gelatine; with hand or electric beater, 
beat until well blended. Spoon into 4 
or 5 custard cups. Refrigerate until 
firm. 

To serve: Unmold into dessert dishes; 
spoon on custard sauce; sprinkle with 
grated unsweetened chocolate. 

Makes 4 or 5 servings 


Buffet Snow Pudding: Triple recipe. Use 
to fill 2-qt. melon or fluted mold; pour 
rest into custard cups. Unmold large 
mold onto large platter; surround with 
smaller molds and canned whole apri- 
cots. Spoon on some of Golden Custard 
Sauce, below; pass rest. 


Golden Custard Sauce 


1 tablesp. sugar 

2 teasp. flour 

Dash salt 

1% cup milk 

2 egg yolks, beaten 

1 tablesp. sugar 

14 cup cold milk 

1% teasp. vanilla extract 


Place just enough water in double -boiler 
bottom so it won't touch top; in top, 
combine 1 tablesp. sugar, flour, salt. 
Slowly stir in 4% cup milk. Heat over 
boiling water, stirring often. Place egg 
yolks in small bowl; slowly add 1 tablesp. 
sugar and 1⁄ cup cold milk. Gradually 
stir in hot milk mixture; return to 
double boiler. Cook over hot, not boil- 
ing, water, stirring constantly, until 
sauce coats spoon. Add vanilla. Pour 
into bowl without scraping pan. Place 
waxed paper directly on custard. Re- 
frigerate. Makes 1 cup 


Strawberry Bavarian Pie, page 25; Surprise Custards, page 19. 


to 
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CUSTARD SAUCE I 


Custard Sauce I 


2 cups milk; or 1 cup evaporated 
milk plus 1 cup water 

3 eggs; or 6 egg yolks 

3 to 4 tablesp. granulated sugar 

Y4 teasp. salt 

1 teasp. vanilla extract; or Y 
teasp. almond extract 


. In double boiler, heat milk until 


tiny bubbles appear around edge. 


. In medium bowl, beat eggs or yolks 


slightly with fork; stir in sugar 
(amount depends on taste), salt. Add 
hot milk slowly, stirring constantly 
to avoid cooked-egg specks. 


. Return mixture to double boiler; 


cook over hot, not boiling, water, 
stirring constantly, until thick enough 
to coat spoon with thin film of cus- 
tard. 


. Pour at once into cool bowl; cool; 


add vanilla. Cover; refrigerate until 


chilled. 


. Serve on Fluffy Snow Pudding, page 


22, cut-up fruit, cake, coffee ice 
cream, fruit gelatin, etc. 
Makes 16 servings of 2 tablesp. each 


EGG DESSERTS + 23 


Note: If custard is not smooth when 
done, strain. If it curdles, set pan of cus- 
tard in cold water and beat vigorously 
with egg beater. This restores smooth- 
ness, but custard may be a little thinner. 
To vary: Add 1⁄4 cup flaked coconut. 
Custard Sauce Il: Make Y recipe, using 
2 egg yolks. If desired, add 2 teasp. 
grated orange rind. 

Makes 8 servings of 2 tablesp. each 

Custard Sauce de Luxe: Substitute 1 
cup heavy cream for 1 cup milk. Use 3 
or 4 egg yolks. Add 1 tablesp. flour to 
sugar. Cook in double boiler until con- 
sistency of heavy cream. 
Holiday Custard Sauce: Omit vanilla. 
Add sherry, rum, or brandy to taste. 
Nice on coffee ice cream, topped with 
grated chocolate. 


Chocolate-Macaroon Pudding 


1 6-oz. pkg. (1 cup) semisweet- 
chocolate pieces 

34 cup finely ground nuts 

1% cup granulated sugar 

Dash salt 

1 teasp. vanilla extract 

4 egg yolks, beaten 

14 cup diced preserved lemon 
rind (optional) 

4 egg whites 


Heavy cream g- 


Start heating oven to 375°F. Melt choco- 
late pieces over hot, not boiling, water; 
let cool 10 mjn. Add nuts, sugar, salt, 
vanilla, yolks, and lemon rind if desired. 
Beat egg whites until stiff; fold into 
chocolate mixture. Pour into ungreased 
11% -qt. casserole or 6 ungreased custard 
cups. Bake casserole 40 min., custard 
cups 30 min. Serve hot or cold, with 
cream or whipped cream. 

Makes 6 servings 


Strawberry Bavarian Pie 
(Pictured on pages 20 and 27) 


Baked 8” pie shell 

1 teasp. unflavored gelatine 

2 tablesp. cold water 

2 cups milk or reliquefied nonfat 
dry milk 

1% cup granulated sugar 

14 cup flour 

1% teasp. salt 

3 egg yolks, slightly beaten 

2 tablesp. butter or margarine 

1 teasp. vanilla extract; or 3 
tablesp. brandy or sherry 

Y4 cup granulated sugar 

1 tablesp. plus 1 teasp. 
cornstarch 

1 box thawed frozen sliced 
strawberries 


Soften gelatine in cold water. Scald milk 
in double boiler. In medium bowl, mix 
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1% cup sugar, flour, and salt; then 
slowly stir in milk. Return to double- 
boiler top; cook over direct heat, stir- 
ring, until mixture thickens and coats 
spoon. Then cook over boiling water 10 
min. Slowly stir this mixture into egg 
yolks; then return to double boiler. 
Cook until thickened—about 5 min.; 
remove from heat. Add butter and gela- 
tine, stirring until dissolved. Cool. Add 
vanilla; pour into pie shell. Refrigerate. 
Meanwhile, make glaze: In saucepan, 
mix 14 cup sugar with cornstarch. Drain 
juice from berries (about 33 cup), re- 
serving berries. Slowly stir juice into 
cornstarch until smooth. Cook, stirring 
occasionally, until clear and thickened. 
Cool. Stir in berries. When pie is set, 
top with glaze; serve. 
Banana Bavarian Pie: Before pouring 
filling into shell, line shell with sliced 
bananas. 


THE COLOR PHOTO ON PAGE 24—Cheese 


Salads That Sing: 


. Romano 

. Cream Cheese with Chives 

. Gorgonzola 

. Process 

. Natural Cheddar 

. Blue (Domestic) 

. Process Cheese Food 

. Prewrapped Natural Cheddar 


. Imported Swiss 
. Parmesan 


. Grated 

. Cream Cheese 
. Prewrapped Natural-Swiss Slices 

. Canadian Natural White Cheddar 
. Imported Blue 

. Cottage Cheese 

. Roquefort 

. Packaged Process-Cheese Slices 


l 


26 © EGG DESSERTS 


Gala Angel Dessert 
(Pictured on pages 20 and 27) 


6 egg whites (at room temperature) 

1% teasp. salt 

2 cups granulated sugar 

1 teasp. vingar 

1 teasp. vanilla extract 

1 qt. pistachio ice cream 

1 pkg. thawed frozen raspberries 
or strawberries 


! 
With electric mixer at high speed, beat 
egg whites with salt until stiff enough 
to hold shape. At low speed, add sugar, 
about 2 tablesp. at a time, beating about 
2 min. after each addition (this takes 
about 30 min.). Start heating oven to 
275°F. Add vinegar and vanilla to 
meringue; beat at high speed about 10 
min.longer. Placespoonfulsofmeringue, 
in shape of bell, on greased baking 
sheet. Smooth out with spatula, hollow- 
ing center and building up edges. Bake 
45 min.; then reduce heat to 250°F., 
and bake 30 min. longer. Remove to 
rack; cool. Cover lightly with waxed 
paper or foil; store until needed. To 
serve, fill with balls of pistachio ice 
cream. Pass raspberries or strawberries. 
Nice for New Year’s, showers, anni- 
versaries, etc. 
Meringue Glacée: Drop the meringue 
mixture by large tablespoonfuls onto 
greased baking sheet. Bake at 275°F. 45 
min. Then reduce heat to 250°F.; bake 
15 min. longer, or until creamy white 
and delicately firm to touch; cool and 
store as above. To serve, break each 
meringue apart; fill with ice cream; top 
with spoonfuls of berries; replace top. 
Makes 18 to 24 servings 


Continental Dessert Pancake 


3 eggs 

Y teasp. salt 

1 tablesp. sugar 

14 cup sifted all-purpose flour 
1% cup milk 

Butter or margarine 
Applesauce* 

1⁄4 teasp. cinnamon 

Y, teasp. nutmeg 

Lemon wedge (optional) 
Confectioners’ sugar 


Start heating oven to 450°F. In medium 
bowl, beat eggs, salt, and sugar with 
egg beater or electric mixer till blended. 
Add flour and milk. In deep skillet (10” 
to 12” in diameter, with metal handle), 
heat 1 tablesp. butter until drop of 
water just sizzles when dropped into 
butter. Pour in all of batter. Cook over 
surface heat 2 min., or until batter just 
starts to rise at edges. Bake in oven 10 to 
15 min., or until pancake is puffy, well 
risen, and brown. Dot surface with but- 
ter and applesauce combined with cin- 
namon and nutmeg. If desired, squeeze 
lemon juice over surface. Roll; or fold 
from opposite sides to center, making 3 
layers. Turn out onto warm platter. 
Sprinkle with confectioners’ sugar. Serve 
promptly. Makes 2 to 4 servings 
*You may substitute canned whole- 
cranberry sauce or thawed frozen 
strawberries for applesauce. 

Apple Pancake: Omit applesauce. Just 
before baking pancake in oven, place 1 
layer thinly sliced, peeled apples on 
pancake; sprinkle with granulated sugar 
and cinnamon. Serve with lemon 


le “Versatile cheese finds a place in any meal, 
4 any course. It’s superb for eating as is or for 
adding flavor to other foods. Because it is so 
B adaptable, and because there's a type for 
Bevery taste, cheese is the good cook’s stand- 
Biby for dishes from soup to dessert. 
‘Natural cheeses as you know, all begin with 
fluid milk. Bulk natural cheese comes in huge 
heels, bricks, blocks, etc., from which the 
grocer slices off what you want. Prewrapped 
atural cheese is cut and packaged either at 
e factory or by your grocer, into oblongs, 
Wedges, squares, slices, etc., which you buy 
is. The rind-free natural Cheddar, prewrapped 
in 8-oz. wedges, squares, or oblongs, is one 

Example. Natural cheese is grouped by tex- 

üre. 

VErY HARD: Parmesan, Romano, Sbring 
åpsago. 

MARD: Cheddar, Swiss, Provolone, cacio- 
avallo. 

EMIHARD (semisoft) : Brick, Münster, Edam, 
Gouda; or Oka (or Port du Salut or Trap- 
ist); or Roquefort, blue, bleu, Gorgonzola, 
Stilton (blue-mold cheeses). 

SOFT, RIPENED: Bel Paese, Brie, Camembert, 

JE #imburger, Liederkranz. 
SOFT, UNRIPENED: Cottage cheese, Ricotta. 
ocess cheeses are made by melting natural 
mcheese, then pasteurizing, a and blending with 
ban emulsifier agent. Heating halts the ripen- 
Ang, so that the flavor and texture of process 
¿Cheese is always uniform. Process cheese has 
ESno rind or waste, and melts $moothly with- 
E out ever getting stringy during cooking. You 
can buy process cheese in several tasty 

Í flavors—in slices, %-Ib. or economy 2 Ib. 

E loaves, etc. 


> Process cheese foods and spreads will pS - 


spooning onto hot vegetables, heating as a 
cheese sauce, or spreading on snacks. 

The refrigerator is the place to store your 
cheese. Packaged cheeses should be refriger- 
ated in their containers; unpackaged cheeses 
stored in waxed paper, foil or saran; ripened 
and unripened cheeses should be refrigerated 
in tightly covered containers. Mold, which 
may develop on natural cheeses, is not harm- 
ful and may be cut off and cheese beneath 
used. Camembert and Liederkranz may be 


frozen a few months only, and ‘served # | 


promptly after thawing. With the exception $3 


of cottage cheese, all cheeses should be 


served at room temperature. = 
Cheese is a real buy, and Cheddar cheesé 
(sometimes called American or America® 
Cheddar) the kind you probably use most 
has the same high quality protein as me 
Three oz. of Cheddar (as well as most cheesé 
provides as much or more protein as 
same amount of meat. Also a 114” cube? 
Cheddar cheese provides as much calciu 
vitamin A and protein as an 8-oz. glass“ 
milk. Cheese is easily digested, which mak 
it perfect for children as well as adults. 10 
you are a calorie watcher, cottage cheesesisy 
for you. A % cup contains only 75 calories; 
it’s uncreamed, only 85 if it’s creamed. 3 
Fruit and oa are a perfect combinatio 
any time for a shack or after-dinner-desser: 
Port du Salut and apple-crackers 
Chantelle, green grapes and bread 
sticks 


Liederkranz with apple ring and pine-** 


apple slice, or walnuts in shell 
English Stilton and sliced banana 

with shredded-wheat crackers 
Cream cheese and strawberries 


Welsh Rabbit 


1⁄4 teasp. paprika 

1% teasp. dry mustard 

1 or 2 dashes cayenne 

Y4 teasp. monosodium glutamate 

% cup beer, ale, or light or s 
heavy cream 

114 to 2 teasp. Worcestershire 

1 lb. process sharp cheese 2 

Crisp toast, crackers, or toast 
English muffins 

Sliced tongue, sardines, kidne} 
beans, or poached eggs 
(optional) 

Pickles or pickle relish (optional 


In skillet or blazer of chafing dish, mix 
together paprika, mustard, and cay- 
enne. Stir in monosodium glutamate, 
beer and Worcestershire. Place over 
very low heat. When beer is hot, 
crumble cheese into it. Stir until cheese 
is melted. 

To serve: Serve on toast, crackers, or 
muffins. For extra heartiness, first set 
on toast sliced tongue, few sardines, or 
spoonful of kidney beans. Top with 
pickles, if desired. Makes 6 servings 


WELSH RABBIT 


Quick Welsh Rabbit: Excellent Welsh 
Rabbit comes in jars or frozen, ready 
to heat in your chafing dish and serve. 
Golden Buck: Serve Welsh Rabbit over. 


Old English Olive Rabbit 


R} Let the head of the house take the bows 
for this. 


P} 2 tablesp. butter or margarine 
2 tablesp. flour 
A cup sauterne 
4 cups grated process Cheddar 
cheese 
34 teasp. dry mustard 
"14 mashed clove garlic 
1 teasp. Worcestershire 
Speck cayenne 
1 cup quartered pitted ripe olives 
12 pumpernickel slices 


1. In double boiler, melt butter; blend 
in flour. Add sauterne and cheese; 
stir until cheese is melted. 

2. Add mustard, garlic, Worcestershire, 
cayenne, olives. 

3. Cut each pumpernickel slice into 2 
triangles. 

4. Pour cheese mixture over pumper- 
nickel triangles. Makes 4 servings 


QUICK WELSH RABBIT 
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For 2 servings: Prepare Old-English 
Olive Rabbit, page 28, using only Y 
teasp. dry mustard; halve all other 
ingredients. 


Dinner Rabbit 


1 pkg. frozen carrots and peas; 
or 1% cups leftover cooked 
carrots and peas 

1 cup coarsely cut celery 

2 tablesp. butter or margarine 

2 tablesp. flour 

1% teasp. salt 

Speck cayenne pepper 

Y4 teasp. dry mustard 

Y teasp. Worcestershire 

1 cup milk 

1% lb. packaged process sharp 
Cheddar cheese, cubed 

1 tablesp. minced green pepper 

1 cup fresh tomato wedges 

Toast; toasted, split English 
muffins; or hot crisp waffles 
(frozen kind) 

Sliced baked ham; or roast chicken 
or turkey 


In bottom of double boiler, cook car- 


rots and peas and celery in salted water , 


until tender-crisp. While vegetables 
cook, make this sauce: Set double- 
boiler top in place; add butter; melt. 
Stir in flour, salt, cayenne, mustard, 
and Worcestershire; then stir in milk; 
cook until thickened. Add cheese; stir 
until melted. With slotted spoon, lift 
vegetables from water in bottom of 
double boiler and add to sauce in 
double-boiler top; also add minced 
green pepper and tomato wedges. Cov- 
er; heat thoroughly. To serve, top toast 
with baked-ham slices; then spoon on 
cheese-and-vegetable sauce. 

Makes 4 servings 


Chicken-Cheese Fondue 


Start heating oven to 325°F. Grease 
114 -qt. casserole. In medium bowl, with 
electric mixer or egg beater, beat 4 egg 
whites until stiff but not dry. Next, with 
same beater, beat 4 egg yolks until thick 
and lemon-colored; add 2 cups small 
fresh bread cubes, 1 cup grated process 
sharp Cheddar cheese, and 1 can con- 
densed cream-of-chicken soup, undi- 
luted; mix well. Fold gently into stiffly 
beaten egg whites; then turn into cas- 
serole. Bake 1 hr., or until silver knife 
inserted into center comes out clean. 
Makes 6 servings 
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Nan's French Fondue 
(Pictured on page 35) 


11 long loaves French bread 

1% cup butter or margarine 

1% cup sharp prepared mustard 

1% lb. sharp natural or process 
Cheddar cheese, sliced 1⁄4” thick 

4 eggs, well beaten 

5 cups milk, hot 

d 11% teasp. Worcestershire 

| " “SWISS CHEESE FONDUE 1 teasp. salt 

| Y teasp. cayenne 

| Y4 teasp. paprika 


Swiss Cheese Fondue 1. Day before: Slice French bread into 
14" slices; spread generously with 
butter and mustard. 

. In 4-qt. casserole, alternate layers of 
bread and cheese slices to fill cas- 
serole. 

. Combine eggs, milk, Worcestershire, 
salt, and cayenne. Pour over bread 
and cheese layers. Sprinkle top with 


Y lb. Swiss cheese 

112 teasp. flour 2 
French bread 

1 clove garlic, peeled (optional) 

Y cup Chablis or sauterne 3 
Y4 teasp. salt 

Speck pepper 


Nutmeg paprika. Refrigerate, covered, until 
In the kitchen: Grate cheese and toss with next day. 
flour. Cut French bread into bite-size 4. About 1% hrs. before serving: Start 
chunks; toast. Assemble all ingredients heating oven to 350°F. Bake fondue, 
on tray. uncovered, 11% hrs. 
At the table: Rub blazer with garlic. Makes 8 servings 


Pour in wine; heat almost to boiling. For 4 servings: Use 2 cups hot milk; halve 
Then add cheese tossed with flour, and other ingredients. Bake in 2-qt. casserole 
stir till melted. Add salt, pepper, nut- Ihr. 
meg. When mixture is bubbly, it’s ER 
ready. One guest starts by spearing 
bread with fork; then he dunks bread 
in fondue, stirring. He removes his 
bread, and the next person takes over. 
The fondue should bubble gently. (If it 
becomes too thick, a little heated wine 
may be added.) Crust that forms on 
bottom is considered special treat. 
Makes 3 to 4 servings 
To vary: Spoon Swiss Cheese Fondue 
into hot puff paste shells. Serve on 
plates; garnish with water cress. 
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Cheese Soufflé 


1% cups milk or % cup 
evaporated milk plus % cup 
water 

6 eggs 

Y4 cup butter or margarine 

Y4 cup flour 

1 teasp. salt 

Speck cayenne pepper 

1 lb. process sharp Cheddar 
cheese 


. Start heating oven to 300°F. In sauce- 


pan, heat, but do not scald, milk. 
Separate eggs, putting whites in 
large bowl, yolks in smaller one. 


. In double boiler, melt butter. Stir 


in flour, then heated milk, salt, cay- 
enne; cook, stirring, until smooth and 
thickened. Thinly slice cheese right 
into sauce. Stir until cheese melts 
completely and sauce is velvety 
smooth; remove from heat. 


. With fork, beat egg yolks until well 


blended. Stir in a little of cheese 
sauce. Slowly stir this mixture back 
into rest of cheese sauce. 


. With electric mixer or egg beater, 


beat egg whites until stiff but not 
dry. Slowly pour in cheese sauce, 
folding until no large‘ areas of egg 
white remain. 


5. Pour mixture into ungreased 2-qt. 
casserole till 14” from top. (Bake any 
extra mixture in small ungreased 
casserole.) 

6. To form crown, with teaspoon, make 
shallow path in soufflé mixture about 
1” in from edge of casserole all the 
way around. Bake, uncovered, 114 
hrs.; don’t open oven while souffl& is 
baking. Serve at once with mush- 
room sauce if desired. 

Makes 6 servings 

Vegetable-Cheese Soufflé: Before pour- 

ing soufflé into casserole, mix in gently 

1% cups cooked frozen chopped broccoli 

(or any favorite or leftover vegetable). 

Serve with cream sauce. Or substitute 

2% cups grated natural Swiss cheese 
for process Cheddar cheese. 


VEGETABLE-CHEESE SOUFFLE 
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Stay-Up Cheese Soufflé 


Y4 cup packaged biscuit mix 

Y teasp. dry mustard 

1 cup milk 

1 cup grated sharp natural or 
process Cheddar cheese 

3 eggs, separated 

Y4 teasp. cream of tartar 


1. Start heating oven to 350°F. In sauce- 
pan, mix biscuit mix, mustard. Stir 
in a little milk to make a paste; then 
add rest of milk. Bring to boil; boil 
1 min., stirring. 

2. Stir in cheese; remove from heat. 
Stir into slightly beaten egg yolks in 
bowl. 

3. In medium bowl, beat egg whites 
with cream of tartar until they hold 
soft peaks when beater is raised. Fold 
in cheese mixture. 

4. Turn mixture into 1-qt. casserole; 
set in pan of hot water. Bake 50 to 60 
min. or until silver knife inserted in 
center comes out clean. Serve at 

Makes 4 to 6 servings 


once. 


ROYAL CHEESE SOUFFLE 


Royal Cheese Soufflé 


3 tablesp. quick-cooking tapioca 

1 cup milk 

14 cup butter or margarine 

\% lb. sliced process sharp 
Cheddar cheese (1 cup) 

4 eggs, separated 

%4 teasp. salt 

Y teasp. pepper 

Y4 teasp. dry mustard 


Start heating oven to 325°F. In sauce- 
pan, cook tapioca with milk, stirring 
constantly, until mixture comes to full, 
rolling boil. Add butter and cheese; 
stir until smooth; remove from heat. 

With electric mixer or egg beater, 
beat egg whites with salt until stiff but 
still glossy. To egg yolks, add pepper, 
mustard, and cheese sauce, beating 
constantly with spoon; gradually fold 
into egg whites. Pour into ungreased 
11% -qt. casserole. 

For crown, with spoon, circle soufflé 
mixture about 1” in from side of cas- 
serole and about 1” deep. Set casserole 
in pan of hot water. Bake about 60 min., 
or until silver knife inserted in center 
comes out clean. Serve immediately. 

Makes 4 servings 


Tuna or Salmon Soufflé: Omit cheese 
and mustard from sauce. Blend 1 cup 
finely flaked canned tuna or salmon, 1 
tablesp. minced onion, 1 teasp. grated 
lemon rind, and 1 tablesp. lemon juice 
with yolks before combining with sauce. 
Chicken or Turkey Soufflé: Omit cheese 
and mustard. Sauté 2 tablesp. minced 
celery and 1 tablesp. minced onion in 
butter before adding to tapioca mix- 
ture. Blend 1 cup finely chopped, cooked 
or canned chicken or turkey with yolks 
before combining with sauce. 


Ham Soufflé with 
Swiss-Cheese Sauce 


1% cup mayonnaise 

Y4 cup all-purpose flour 

Y4 teasp. salt 

Speck pepper 

Y cup milk 

1 cup coarsely grated canned 
chopped ham 

2 tablesp. snipped parsley 

Y4 teasp. grated onion 

4 egg whites 

Swiss-Cheese Sauce, below 


Start heating oven to 325°F. Grease 1- 
qt. casserole. In small bowl, with spoon, 
mix mayonnaise, flour, salt, pepper; 
slowly stir in milk; blend well. Stir in 
ham, parsley, onion. In large bowl, with 
electric mixer or egg beater, beat egg 
whites until stiff. With spoon, gently 
fold in mayonnaise mixture until well 
blended. Pour into casserole. Bake, un- 
covered, 40 to 45 min., or till puffed and 
golden. Serve at once with Swiss-Cheese 
Sauce. Makes 4 servings 
Swiss-Cheese Sauce: In double boiler, 
heat Y lb. sliced process Swiss cheese 
with % cup milk until melted. Stir in 4 
teasp. Worcestershire, 3 drops liquid 
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hot pepper seasoning, 2 tablesp. chopped 
pimento. If sauce seems too thick, thin 
as necessary with a little hot milk. 
Serve on Ham Souffié; double recipe if 
for High-Style Ham Soufflé, below. 

High-Style Ham Soufflé (Pictured on 


front cover): For 8 servings, double each 


ingredient. Use 2-qt. casserole, adding 
this ‘‘collar’”’: Put strip of greased waxed 
paper inside rim of casserole so it comes 
up 2” above rim; fasten with toothpick. 
Bake soufflé at 325°F. 1 hr. 10 min. 

Note: Those leftover egg yolks may be 
used in custard or custard sauce. Or 
hard-cook yolks this easy way: Place 
them in strainer; lower into simmering 
water to cover; simmer until hard- 
cooked. Remove; then use in salads 
sandwich fillings, etc. 


Start heating oven to 450°F. Cut 1 Ib. 3 


brown-and-serve sausages into 1⁄”pieces; 
sauté in skillet till golden brown; re- 
move. In skillet, sauté 2 medium onions, 
sliced, till brown; add 1 8-oz. can to- 
mato sauce, 1 6-oz. can tomato paste, 
1% teasp. dried orégano, 1⁄4 teasp. garlic 
salt; heat. Cyt round loaf of Italian 
bread into 4 horizontal slices. Spread 
slices with butter or margarine; top 
with 4 slices processed Swiss cheese, 
halved. Spread with tomato mixture; 
then top with sausages and 4 Swiss- 
cheese slices. Sprinkle with 2 tablesp. 
snipped parsley. Bake 20 min. 

Makes 2 servings 
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Swiss-Cheese Pie 
or Quiche Lorraine 
(Pictured on page 48) 


Unbaked 9” pie shell, well chilled 
1 tablesp. soft butter or 
margarine 
12 slices bacon* 
4 eggs 
2 cups heavy cream 
Y teasp. salt l 
Pinch nutmeg 
Pinch sugar 
Pinch cayenne 
W% teasp. pepper 
Y4 lb. natural Swiss cheese, grated 


(1 cup) 


Start heating oven to 425°F. Rub butter 
over surface of pie shell. Fry bacon un- 
til crisp ; crumble into small pieces. Com- 
bine eggs, cream, salt, nutmeg, sugar, 
cayenne, and pepper; with egg beater, 
beat just long enough to mix thoroughly. 
Sprinkle bacon and cheese into shell; 
pour in cream mixture. Bake 15 min. 
Reduce oven heat to 300°F.; bake 40 
min. longer, or until silver knife inserted 
in center comes out clean. Serve at 
once, cut into wedges. Makes 6 servings 
*If you prefer, save out 6 bacon slices 
as garnish. Cook them until done but 
not too crisp. Immediately roll up each 
bacon slice; arrange, with seam side 
down, in bed of parsley around pie plate. 


CHEESE SALMON LOAF 


Cheese Salmon Loaf 


1 1-lb. can salmon, drained 
1 cup medium-coarse cracker o 
crumbs o 
1 tablesp. minced onion 
1 teasp. celery seeds o 
Y, teasp. salt or 
1% teasp. savory seasoning 
W% teasp. pepper 
Y4 teasp. monosodium glutamate 
1 egg, beaten Sa 
24 cup undiluted evaporated 
milk ner 
2 tablesp. melted butter or 
margarine 
1 cup grated process Cheddar 
cheese 


Flake salmon coarsely; add cracker 
crumbs, onion, celery seeds, salt, savory 
seasoning, pepper, monosodium gluta- 
mate, egg, milk, butter or margarine; 
mix lightly but well. Spoon into greased 
pan; sprinkle cheese over top; chill. 

About 50 min. before serving: Heat oven 
to 350°F. Bake loaf 35 to 40 min. Serve 
hot, with a creamed vegetable or a 
medium cream sauce. Makes 6 servings 


Savory Timbales 


11% tablesp. butter 

1 tablesp. flour 

1% cups milk 

14 lb. process sharp Cheddar 

cheese, diced (1/4 cups) 

1% teasp. salt 

Vs teasp. pepper 

1% teasp. Worcestershire 

1% teasp. dry mustard 

14 teasp. chopped pimento 

3 eggs 
Start heating oven to 350°F. In sauce- 
pan over low heat, melt butter; stir in 
flour, then milk; cook, stirring, until 
thickened. Add cheese; stir till smooth. 
Remove from heat; add salt, pepper, 
Worcestershire, mustard, pimento. With 
egg beater, beat eggs well; slowly stir in 
cheese mixture. Pour into 4 well-greased 
custard cups; set in pan of hot water. 
Bake 45 min., or until knife inserted in 
center comes out clean. Remove cups 
from water; let stand several minutes; 
unmold. Nice with chili or cranberry 
sauce, or creamed vegetable as ac- 
companiment. Makes 4 servings 


Friday-Night Special 


4 slices 2- or 3-day-old bread 
Y4 lb. process sharp Cheddar 
cheese, sliced 

2 tablesp. minced onion 

1% teasp. salt 

Y4 teasp. paprika 

W teasp. dry mustard 

2 eggs 

11% cups milk 
Start heating oven to 350°F. Cut bread 
slices into uniform rectangles, squares, 
or triangles. In well-greased 1-qt. cas- 
serole, arrange halfof bread, then cheese; 
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sprinkle with onion, salt, paprika, mus- 
tard; then add rest of bread. With egg 
beater, beat eggs and milk together; 
slowly pour over casserole mixture. Set 
casserole in pan of hot water. Bake 40 
min., or until puffy and knife inserted 
in center comes out clean. 

Makes 4 servings 
Bacon-Style Special: About 20 min. be- 
fore baking is done, place 4 partially 
cooked bacon strips across top. 


pen-Faced 
Luncheon Sandwiches 


1 cup grated process Cheddar 
cheese (1⁄4 Ib.) 

2 tablesp. milk 

1 medium avocado (at room 
temperature) 

4 slices bread 

Butter or margarine 

4 slices ready-to-eat, fully cooked 
ham 


Heat broiler 10 min., or as manufac- 
turer directs. Place cheese in saucepan; 
add milk; melt over very low heat. Cut 
avocado in half; remove seed; pare; cut 
into thin lengthwise slices. Toast bread 
in broiler; butter lightly; top each slice 
with ham slice. Cover ham with avo- 
cado slices; top with cheese sauce. Broil 
till bubbly. Serve at once. 

Makes 4 servings 
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Hi-Yi Sandwiches 


11, cups chopped, cooked ham, 
or coarsely grated canned 
luncheon meat 

1 cup grated process Cheddar 
cheese (1⁄4 1b.) 

2 tablesp. mayonnaise 

1 teasp. chili powder 

2% cup chopped ripe olives 

12 slices bread 

2 eggs beaten 

Y% cup milk 


t 


In medium bowl, combine ham, cheese, 
mayonnaise, chili powder, olives. Spread 
on half of bread slices. Cover with re- 
maining bread slices; cut from corner to 
corner into triangles. In pie plate, com- 
bine eggs, milk. About 15 min. before 
serving, heat broiler 10 min., or as man- 
ufacturer directs. Dip sandwiches into 
egg mixture; place on baking sheet. 
Broil until brown; turn; brown other 
side. Makes 6 servings 


Cheeco Calado 


For salads that sing, try any of the 
cheeses pictured on page 24 with a 
tossed green salad, or try one of the 
combinations below. 
Golden Slaw: Before serving, toss 1% 
cups grated raw carrots with 11% cups 
shredded raw cabbage, 1 cup fresh or 
well-drained canned grapefruit sec- 
tions, 1 cup cottage cheese, % cup 
French dressing. Serve on lettuce. 
Makes 4 servings 
Green-Bean Top-Off: Toss 2 cups hot 
drained, cooked, cut green beans with 
14 cup French dressing, 2 tablesp. 
catchup or chili sauce. Refrigerate. Be- 


am 


fore serving, add 1 teasp. minced onion 
or tiny pickled onions. Place 4% cup 
cottage cheese on each bed of lettuce; 
spoon bean mixture over cheese. 

Makes 6 servings 
Two-Layer: To cottage cheese, add 
enough packaged onion-soup mix to 
season to taste. Use to top slices of 
tomato aspic. Serve on crisp mixed 
greens. 
Apple-Cheese Slaw: Toss 4 cups 
shredded green or Chinese cabbage 
with 1 diced unpared red apple, % cup 
broken nut meats, 15 cup light or dark 
raisins, a sprinkling each of onion salt 
and celery salt. For dressing, combine 1 
cup commercial sour cream with 2 
teasp. horse-radish; 1 teasp. seasoned _ 
salt; 1 small onion, minced; 1⁄4 cup 
shredded Cheddar cheese; dash each of 
salt, pepper. Toss with cabbage. 

Makes 6 servings 
Lima Lunch: Toss 2/4 cups cooked dried 
or fresh limas with 2 chopped hard- 
cooked eggs, 1 tablesp. minced onion, 1 
cup diced Cheddar cheese, % cup 
mayonnaise, 3 tablesp. French dressing, 
Y% teasp. salt, speck pepper. Serve on 
greens. Makes 4 servings 
Two-Cheese Hearty: Toss 1 cupslivered, 
cooked ham with 1 cup slivered, cooked 
or canned chicken; 1 cup shredded 
Cheddar cheese; 3 cups sliced mixed 
greens; 13 cup mayonnaise; 2 tablesp. 
French dressing; 13 cup crumbled 
Blue cheese. Serve on greens. 

Makes 6 servings 
Swiss Superb: Combine 14 cup French 
dressing, 1 teasp. prepared mustard, 1 
medium onion, minced; salt and pepper 
to taste. Cut Y lb. natural Swiss cheese 
into %"-thick slices (or use packaged 
slices), then into 1” pieces. Mix well 
with dressing. Let stand at least 1 hr. 
Serve on lettuce. Makes 4 servings 


Camembert Special: With fork, blend 3 
individual wedges of soft Camembert 
cheese with 13 cup grated sharp natural 
Cheddar cheese. Serve on 6 beds of 
crisp romaine; top with French dress- 
ing with bit of chutney added. 

Makes 6 servings 
Cinnamon Apples: Make favorite recipe 
for cinnamon apples, using small fruit; 
cool. Soften cream cheese with a little 
cream or mayonnaise; season with lemon 
juice and horse-radish to taste. Use to 
stuff apples. Insert water-cress sprigs in 
cheese. Serve with greens if desired. 
Midas Touch: Toss canned pineapple 
chunks with torn mixed greens and 
slivered Cheddar (or crumbled Blue or 
Roquefort cheese), plus French dress- 
ing. 
Green and White: Toss raw or cooked 
spinach with garlic-flavored Roquefort 
or Blue-cheese dressing. 
East India: Combine soft cream cheese 
with a little chopped candied ginger; 
use to fill drained canned or pared, 
cored fresh pear halves. Serve on greens 
with French dressing. _ 


Chooce Desserts 


Pineapple-Cheese 
Refrigerator Pie 


Corn-Flakes Crust, below 

1 tablesp. unflavored gelatine 

Y4 cup cold water 

3 egg yolks 

1 cup canned crushed pineapple 
1 teasp. grated lemon rind 

2 tablesp. lemon juice 
1⁄4 cup granulated sugar 
1 cup cottage cheese 
3 egg whites 

Y4 teasp. salt 

1% cup granulated sugar 


Add gelatine to cold water; set aside. 
In cold double boiler, beat egg yolks 
slightly; add pineapple, lemon rind, 
lemon juice, and 14 cup sugar; cook 
over hot water, stirring, until thick; add 
gelatine; stir till melted; remove from 
heat. Put cheese through fine strainer; 
add to hot mixture; cool till beginning 
to thicken. Beat egg whites with salt 
till they peak when beater is raised. 
Slowly beat in 4 cup sugar; then fold 
into cheese mixture. Heap into crust; 
refrigerate until set. 

Corn-Flakes Crust: Pour 3 cups corn or 
wheat flakes along center of long piece 
waxed paper. Wrap, making double 
fold in paper; tuck ends under. Roll 
fine with rolling pin. In 2-cup measur- 
ing cup, with fork, mix 113 cups 
crumbs, 2 tablesp. granulated sugar, 
14 cup soft butter or margarine until 
crumbly. Set aside 3 tablesp. mixture. 
With back of spoon, press rest to bottom 
and side of 9” pie plate, forming small 
rim. Bake at 375°F. 8 min. Cool; fill; 
> top with remaining crumbs. 
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Pumpkin-Cheese Pie 


1 cup gingersnap crumbs 

2 tablesp. sugar 

1⁄4 cup soft butter or margarine 

1 env. unflavored gelatine 

1% cup granulated sugar 

14 teasp. salt 

Y4 teasp. ginger 

1⁄4 teasp. allspice 

Y4 teasp. ground cloves 

1% teasp. nutmeg I 

1% teasp. cinnamon 

1 egg, separated 

Y4 cup milk 

% cup canned pumpkin 

114 cups creamed cottage cheese, 
sieved 

1 cup heavy cream 


Combine crumbs, 2 tablesp. sugar, but- 
ter, until crumbly; press to bottom and 
sides of 9” pie plate. Refrigerate. 

In double-boiler top, mix gelatine, 6 
tablesp. sugar, salt, spices. Beat egg 
yolk with milk, pumpkin; add to gela- 
tine mixture. Cook over boiling water, 
stirring, 6 min., or until gelatine dis- 
solves, mixture thickens. Cool; stir in 
cheese. Beat egg white until stiff but 
not dry; gradually add 2 tablesp. sugar, 
beating until stiff; fold in gelatine mix- 
ture. Whip % cup cream; fold into 
gelatine. Turn into crust. Refrigerate 
until firm. Whip rest of cream; spoon 
onto top of pie. 


Susan's Strawberry-Cheese Pie 


1 cup sifted all-purpose flour 

1⁄4 cup granulated sugar 

1 teasp. grated lemon rind 

1% cup butter or margarine, cut 
into pieces 

1 egg yolk 

Y4 teasp. vanilla extract 

20 oz. (21⁄2 8-oz. pkg.) soft cream 
cheese 

1 cup granulated sugar 

11 tablesp. flour 

W% teasp. salt 

Y4 teasp. each grated orange 
and lemon rinds 

3 eggs, unbeaten 

1 egg white 

2 tablesp. heavy cream or 
evaporated milk 

14 teasp. vanilla extract 

1 qt. washed, hulled strawberries 

Y% cup currant jelly, melted 


1. Day before: Make cookie crust: In 


bowl, mix 1 cup flour, 14 cup sugar, 
and 1 teasp. grated lemon rind. 
Make well in center and drop in 
pieces of butter. Add egg yolk, then 
14 teasp. vanilla extract. Using fork, 
work butter into flour mixture until 
dough is soft and pliable; press 
dough into ball. 


2. With tablespoon, press two thirds of 


dough evenly over bottom of 10” pie 
plate; press rest around side—not on 
rim. Refrigerate overnight. 

. Early next day: Start heating oven to 
400°F. Prick chilled shell all over 
with silver fork. Bake 7 min.; let 
cool. Increase oven heat to 450°F. 

. With spoon or electric mixer at me- 
` dium speed, or “cream,” beat cheese 
till fluffy. Slowly add combined 1 cup 
sugar, 1% tablesp. flour, salt, 4 
teasp. each orange and lemon rinds, 


beating till fluffy. Beat in eggs and 
white, one at a time, cream, and 14 
teasp. vanilla. 

5. Pour cheese filling into baked shell. 
Bake 7 min., or till golden; then re- 
duce oven heat to 200°F. and bake 
15 min. longer (it will be puffy and 
set). Cool pie on wire rack away 
from drafts. (It will shrink, and may 
crack some as it cools.) 

6. Arrange washed, hulled, and well- 
drained strawberries over entire sur- 
face of cooled pie. Spoon cooled, 
melted jelly over berries; refrigerate. 


Mincemeat-Cheese Pie 


3 3-oz. pkg. cream cheese 
Unbaked 9” pie shell 

1/, cups prepared mincemeat 
Y cup granulated sugar 

1 tablesp. flour 

Y4 teasp. salt 

1% teasp. grated lemon rind 
14 cup light cream 

2 eggs, slightly beaten 


Let cream cheese stand at room tem- 
perature to soften. Start heating oven 
to 450°F. Spread mincemeat in bottom 
of unbaked pie shell. Bake 10 to 12 min., 
or until crust is set and browned. Re- 
move from oven; cool 5 min. Meanwhile, 
set oven regulator at 350%F. Combine 
sugar, flour, salt. Beat cheese until 
smooth and fluffy; gradually add sugar- 
flour mixture and lemon rind. Add 
cream to eggs; blend well. Stir egg 
mixture gradually into cream-cheese 
mixture; continue stirring until smooth. 
Carefully pour cheese mixture over 
mincemeat in pie shell. Return to oven 
and bake 35 min., or until center is set 
and edge is lightly browned. Serve 
warm or chilled. 
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Jubilee Cheese Pie 
(Pictured on page 45) 


Unbaked 9” pie shell 

1 No. 2 can cherry or pineapple 
pie-filling mix 

112 8-0z. pkg. soft cream cheese 

2 eggs 

1% cup granulated sugar 

Y teasp. vanilla extract 

1 cup commercial sour cream 

Nutmeg 


. Start heating oven to 425°F. Make 


pie shell; be sure not to stretch pastry 
too thin, and make high fluted edge. 
(You may need the full recipe of 
your favorite pastry, or 1 full pkg. 
pie-crust mix.) Turn cherry pie-fill- 
ing mix into shell. Bake 15 min. 


. Meanwhile, with electric mixer or 


egg beater, beat cream cheese, eggs, 
sugar, and vanilla until smooth and 
creamy. } 


. Reduce oven temperature to 350°F. 


Carefully spoon cheese mixture over 
top of cherry pie-filling mix. Bake 30 
min.; cool. 


. Spread sour cream over top of cooled 


pie; sprinkle with nutmeg. Refriger- 
ate until served. 
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Molded Cheese Bavarian 


2 env. unflavored gelatine 

1 cup granulated sugar 

Y teasp. salt 

2 eggs, separated 

1 cup milk 

2 teasp. grated lemon rind 

3 tablesp. fresh, frozen, or canned 
lemon juice 

3 cups cottage cheese 

1 cup heavy cream 

Halved, peeled orange slices and 
small bunch grapes 


m 


. Night before: In double-boiler top, 
mix gelatine, sugar, salt. Beat egg 
yolks with milk; stir into gelatine. 
Cook over boiling water, stirring 
constantly, until mixture thickens 
and coats spoon. 

2. Cool mixture. Add lemon rind and 
juice, cheese; with egg beater, beat 
until very well blended. Refrigerate 
until mixture mounds slightly when 
dropped from spoon. 

. Beat egg whites until stiff. Whip 
cream. Fold gelatine mixture into 
egg whites; fold in cream. Turn into 
2-qt. mold or sherbet glasses. Re- 
frigerate until firm. 

4. To serve: Unmold mold onto large 
dessert plate. Garnish with orange 
slices and grapes. Makes 8 servings 

Party Bavarian (Pictured on page 45): 

Double recipe for 8 servings; mold half 

of mixture in 114-qt. ring mold, rest in 

fluted mold of about 2-qt. capacity. 

Unmold ring mold; then unmold fluted 

mold on top of ring mold. Garnish as 

directed. 
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Sue Gale’s Cheesecake 


A queen of cakes to make you famous. 


2 cups fine graham-cracker crumbs 

14 cup granulated sugar 

1% cup melted butter or 
margarine 

2 8-oz. pkg. soft cream cheese 

5 eggs, separated 

1 teasp. vanilla extract 

2 tablesp. fresh, frozen, or 
canned lemon juice 

1 cup granulated sugar 

2 cups commercial sour cream 


. For crumb crust: In bowl, with spoon, 


thoroughly mix crumbs with % cup 
sugar, then with melted butter. 


. With crumb mixture, line side and 


bottom of 9” spring-form pan (with 
flat bottom insert in place). Re- 
frigerate. 


. For filling: Start heating oven to 


350°F. In large electric-mixer bowl, 
with mixer at medium speed, or 
“cream,” or with egg beater, beat 
soft cream cheese, egg yolks, vanilla, 
lemon juice, and 1 cup sugar until 
smooth. 


. Add sour cream, and continue beat- 


ing until well blended. 


5. In small electric-mixer bowl, beat 
egg whites until stiff; fold into cheese 
mixture. 

6. Turn cheese mixture into crumb- 
lined pan. Bake 1 hr.; then turn off 
heat, and let stand in oven 1 hr. 
longer. 

7. Now cool cake in pan on wire rack 
away from drafts 1 hr. 

8. With spatula, loosen cake from side 
of pan; then carefully remove cake, 
which is still resting on flat bottom 
insert. Let stand about 2 hr. Then 
cut cheesecake into 12 wedges for 
serving. Or remove to cake plate to 
serve. Makes 12 servings 

P.S.—After serving, refrigerate any left- 

over cheesecake. Serve next day as is. 

Or heat leftover cheesecake on baking 

sheet at 400°F. about 15 min. 


Cottage-Cheesecake 


1% cup sifted all-purpose flour 

1% teasp. salt 

4 eggs 

14 cup granulated sugar 

1 cup liquefied nonfat dry milk 
(or skim milk) 

1 teasp. vanilla extract 

2 tablesp. fresh, frozen, or canned 
lemon juice 

3 cups sieved cottage cheese 


Day before: Start heating oven to 250°F. 
Sift flour with salt. With spoon, beat 
eggs with sugar until well blended. Beat 
in flour mixture. Pour in milk, vanilla, 
lemon juice. Slowly add cottage cheese, 
mixing well; beat until smooth. Pour 
into 11% "-deep 9” layer pan. Dust with 
a topping, below. Bake 1 hr. Turn off 
heat; leave cake in oven 1 hr. longer. 
Cool on rack at room temperature sev- 
eral hours; refrigerate until served. 
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Serve as is; or top with % teasp. 
cinnamon mixed with 1 tablesp. con- 
fectioners’ sugar; or 1⁄4 teasp. cinnamon 
mixed with 1 tablesp. brown sugar. 

k Makes 12 servings 


lena’s Capirotad : 
(Pictured on page 45) 


1 8-0z. loaf bakers’ poundcake, 
sliced 44” thick 

8 oz. mild natural Cheddar cheese, 
sliced 14” thick 

114 cups water 

1% cups granulated sugar 

2 tablesp. butter or margarine 

3 eggs, separated 

Y cup brandy 

Dash cinnamon 


1. Start heating oven to 325%F. In 
greased round 8” cake pan, arrange 
half of cake slices; top with half of 
cheese slices. Reserve remaining cake 
and cheese. 

2. In saucepan, boil water with sugar 3 
min. to make syrup. Stir in butter 
until melted. 

3. Slowly pour this hot syrup into well- 
beaten egg yolks, stirring briskly till 
blended. Add brandy. 

4. In medium bowl, with egg beater, 
beat egg whites until stiff; gently fold 
in yolk mixture. 

5. Pour half of egg mixture over cake 
and cheese slices. Top with remain- 
ing cake slices, then with remaining 
cheese. Carefully pour rest of egg 
mixture over cheese. 

6. Bake about 20 min., or until lightly 
browned. Sprinkle generously with 
cinnamon if desired. Serve warm, 
while cheese is soft. Makes 6 servings 
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Strawberry-Cheese Coupe 
(Pictured on page 45) 


1% cup canned crushed pineapple 

Y cup heavy cream 

1 cup cottage cheese 

Y4 cup granulated sugar 

Y4 teasp. almond extract 

1 pkg. thawed frozen sliced 
strawberries 

2 tablesp. grenadine syrup 


1. Drain crushed pineapplé very well. 
Whip cream. In bowl, combine pine- 
apple, cottage cheese, whipped 
cream, sugar, and almond extract. 
Refrigerate. 

2. Mix strawberries 
syrup. Refrigerate. 

-3. To serve, alternate layers of cottage- 
cheese mixture and strawberries in 
sherbet glasses. If desired, top each 
serving with a strawberry. 

Makes 6 servings 


and grenadine 


Cream-Cheese Souffle 


2 3-oz. pkg. soft cream cheese 
1 cup commercial sour cream 
1 tablesp. honey 

14 teasp. salt 

3 egg yolks, beaten slightly 

4 egg whites 

2 tablesp. granulated sugar 


1. About 1 hr. before serving: Start heat- 
ing oven to 325°F. Butter 11%-gt. 
casserole; then lightly sprinkle with 
a little granulated sugar. 

2. In small bowl, beat cream cheese 
with sour cream, honey, salt, and 
egg yolks until smooth. 

3. In medium bowl, beat egg whites 


4. Bake soufflé 45 min. Serve at once. 
Makes 6 servings 
P.S.—If desired, serve with a sauce made 
by combining 1 box frozen raspberries, 
slightly thawed, with % box frozen 
strawberries, slightly thawed, and Y 
cup melted currant jelly. Or serve with 
any fresh, frozen, or canned fruit or with 
slightly sweetened whipped cream. 


Ellen’s Frozen Cream Cheese 
An ice cream that’s delightfully creamy! 


1 8-oz. pkg. soft cream cheese 

24, cup canned sweetened 
condensed milk 

14 cup cold water 

W% teasp. salt 

11 teasp. vanilla extract 

1 cup heavy cream 


1. Turn temperature control of refrig- 


erator to coldest setting. With egg 
beater or electric mixer, combine 
cheese with milk, then with water, 
salt, vanilla. Chill in refrigerator. 


2. Whip cream to custardlike consist- 


ency; fold into chilled mixture. Turn 
into ice-cube tray; freeze until frozen 
1” in from edges of tray. 


3. Turn mixture into chilled bowl. With 


egg beater or electric mixer, beat un- 
til smooth but not melted. 


4. Quickly return mixture to ice-cube 


tray; freeze until just firm enough to 
spoon out. Then reset temperature 
control. Nice topped with berries. 


WWUWAWVUWV' Makes 4 servings 


until soft peaks form; gradually add 
2 tablesp. sugar, beating until whites 
form stiff peaks; gently fold in cheese 
mixture; turn into casserole. 


IN THE COLOR PHOTO ON PAGE 45— From 
top to bottom: Party Bavarian, page 42; Straw- 
berry-Cheese Coupe, page 44; Jubilee Cheese 
Pie, page 41; Elena’s Capirotada, page 43. 


What You Should Know About Spaghetti, Macaroni, and Noodles 


The macaroni family includes spaghetti, 
macaroni, and egg noodles in an astonishing 
number of shapes and sizes. The most fre- 
quently used shapes are: 

Spaghetti—the solid-rod form, available in 
varying degrees of thickness. 

Macaroni—the tubular shape, in short elbows 
and long lengths. 

Egg Noodles—the ribbonlike pieces, in vary- 
ing widths. 

Other shapes—corrugated elbows, coiled or 
bunched rods, alphabets, shells, bows, stars, 
seeds, etc. 

How to cook: When cooking spaghetti (or 
macaroni or noodles), always use, for each 
1% lb. spaghetti, 1 tablesp. salt in 3 qt. 
rapidly boiling water. Cook, uncovered, with 


water boiling rapidly during whole cooking 
period; stir occasionally. Never overcook 
spaghetti, macaroni, or noodles. The actual 
number of cooking minutes depends upon 
how well cooked you like your spaghetti 
“al dente,” which is just tender, or more well 
done. Test degree of doneness by biting a 
piece. If it’s firm all the way through and 
not hard in the center, it’s just ready for 
serving. 

Amount to cook: For 3 to 4 cups cooked 
spaghetti or noodles or 4 to 5 cups cooked 
macaroni—enough for 4 to 6 servings, cook 
6 to 8 oz. spaghetti, macaroni, or noodles. 
Drain quickly, but do not rinse macaroni 
products unless they are to be chilled and 
used in a salad. Then use cold water. 


Spaghetti with Meat Balls 


(Pictured on back cover) 


Y cup olive oil kr, 
1 clove garlic, minced 

1 onion, chopped 

1% chopped green pepper 

1 No. 2 can tomatoes (212 cups) 
1 8-oz. can tomato sauce 

11, teasp. seasoned salt 

Y4 teasp. pepper 

Y teasp. orégano 

Y4 cup grated Parmesan cheese 
1% lb. spaghetti 

1 cup fresh bread crumbs 

2 tablesp. milk 


1 lb. chuck, ground an 

1 teasp. seasoned salt 

2 tablesp. olive oil (e) 
Grated Parmesan cheese E 


In 1⁄4 cup hot oil in large skillet, sauté 
garlic, onion, and green pepper about 5 
min., or until tender. Add tomatoes, 
tomato sauce, 11% teasp. seasoned salt, 
pepper, orégano, 1⁄4 cup Parmesan. 
Simmer, uncovered, 15 min. 

Meanwhile, start cooking spaghetti. 
Then soften bread crumbs in milk. Toss 
with beef, 1 teasp. seasoned salt. Shape 
into 24 balls. In 2 tablesp. hot oil in 
skillet, brown meat balls. Add meat 
balls, with pan drippings, to sauce; cook 
5 min. longer. 

Serve meat sauce over drained spa- 
ghetti. Sprinkle with more Parmesan. 
Or serve spaghetti, sauce, cheese, sepa- 
rately; let each person help himself. Or 
on each plate, make spaghetti nests, 
with sauce, cheese, in center. 

Makes 6 servings 


Beef and Spaghetti 


tablesp. fat or salad oil 
small onion, minced 

1% lb. chuck, ground once 

Y teasp. salt or garlic salt 

1 can spaghetti in tomato sauce 
with cheese 


In hot fat in skillet, sauté onion until 
tender. Add chuck. Cook, stirring, until 
meat loses red color. Add salt, spaghetti. 
Heat, uncovered, stirring often. 

Makes 4 servings 


Easygoing Pork ’n’ Spaghetti 
Supper 


4 lean loin pork chops (about 
114 1b.) 

1% teasp. salt 

1 clove garlic, minced 


t- „1 small onion, minced 
- * 214 chopped medium green pepper 


(optional) 
1 No. 2% can tomatoes (31⁄2 cups) 
1 teasp. seasoned salt 
112 teasp. salt 
Y4 teasp. pepper 
1 tablesp. brown sugar 
1 tablesp. vinegar; or 1 tablesp. 
fresh, frozen, or canned lemon 
juice 
Y4 lb. thin spaghetti, broken 
‘Trim some fat from pork chops. In some 
of this fat in chicken fryer, large skillet, 
or Dutch oven, brown pork chops well 
on both sides, sprinkling chops with 44 
teasp. salt. Add garlic, minced onion, 
and green pepper; cook a few minutes. 
Then add tomatoes, seasoned salt, 114 
teasp. salt, pepper, brown sugar, and 
vinegar. Cover; simmer 45 min. Add 
broken spaghetti. Cover and simmer 30 
min. longer, or until chops and spa- 
ghetti are tender. Makes 4 servings 
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Spaghetti-Sparerib Supper 


1 No. 2 can tomato juice (21⁄2 cups) 
2 tablesp. brown sugar 

1 teasp. salt 

1 teasp. dry mustard 

3 tablesp. vinegar 

1 tablesp. Worcestershire 

1 clove garlic, minced 

2 lb. spareribs 

Y lb. spaghetti , 


Early in day: Start heating oven to 500°F. 
For barbecue sauce, in saucepan, com- 
bine tomato juice, brown sugar, salt, 
mustard, vinegar, Worcestershire, gar- 
lic. Simmer, covered, 10 min. Mean- 
while, using kitchen shears, cut spare- 
ribs into serving-size pieces (2 or 3 ribs 
to each piece); place in shallow open 
pan. Bake 15 min., or until brown. Re- 
duce oven temperature to 350°F. Bake 
ribs 45 min., basting every 15 min. with 
one fourth of barbecue sauce. Refriger- 
ate ribs and rest of sauce. 

About 45 min. before serving: Cook 
spaghetti. Start heating oven to 350°F. 
Place drained spaghetti in 11⁄-qt. cas- 
serole; mix with 1 cup sauce. Top with 
ribs; then pour remaining sauce over 
all. Bake, uncovered, about 30 min., or 
until ribs are tender. 


IN THE COLOR PHOTO ON 
Cheese Pie, page 36. ON PAGE 49—Maca- 
roni Inverness, page 55. 


PAGE 48—Swiss- 


Spaghetti Shrimp 
114-0z. dehydrated spaghetti- 


sauce mix 

112 cups boiling water 

1% Ib. spaghetti 

1 8-0z. can tomato sauce 

2 tablesp. salad or olive oil 

11b. deveined, shelled raw 
shrimp, split lengthwise 

Grated Parmesan or Romano cheese 


To spaghetti-sauce mix in saucepan, 
add boiling water, stirring until dis- 
solved. Simmer, uncovered, 15 min. 
Meanwhile, start cooking spaghetti. 
To spaghetti sauce add tomato sauce, 
oil, shrimp; cook about 12 min., or 
until shrimp are tender. Pour over 
drained spaghetti. Sprinkle with grated 
cheese. Makes 4 servings 


Quick Bacon Spaghetti 


1% lb. lean bacon slices, cut into 
squares 

1% cup chopped onions 

1 chopped green pepper 

1% lb. spaghetti, broken 

1% cups boiling water 

1 No. 2% can tomatoes, chopped 
(3% cups) 

1% teasp. salt 

1 tablesp. Worcestershire 

Grated Parmesan cheese 


SIn large skillet, cook bacon, onions, and 
green pepper about 5 min., or until 
lightly browned. Add uncooked spa- 
ghetti, water, tomatoes, salt. Simmer, 
covered, 20 min., or until spaghetti is 
tender. Stir occasionally with fork; add 
a little hot water if mixture becomes dry. 
Stir in Worcestershire. Serve sprinkled 
generously with Parmesan. 

Makes 5 or 6 servings 


CHICKEN-SPAGHETTI DINNER 


Chili Spaghetti 


8 oz. spaghetti 

Y teasp. salt 

Y4 teasp. pepper 

% cup grated sharp Cheddar 
cheese 

1 can chili con carne (no beans) 

1 tablesp. butter or margarine 

Snipped parsley 


1. About 1 hr. before serving, cook 
spaghetti as label directs; drain. Then 
start heating oven to 350°F. 

2. Toss spaghetti with salt, pepper. In 
oiled 1/4-qt. ring mold or 11% -gt. 
casserole, arrange spaghetti. Sprinkle 
with cheese. 

3. Cover mold with foil, or cover cas- 
serole. Bake 30 min. 

4. Meanwhile, heat chili with butter as 
label directs. 

5. Run spatula around spaghetti; un- 
mold onto heated serving dish. Fill 
or surround with chili. Sprinkle with 
parsley. Makes 6 servings 
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Chicken-Spaghetti Dinner 


Y4 cup fat or salad oil 

1 3-Ib. ready-to-cook roaster, 
cut up 

1 veal knuckle 

2 teasp. salt 

Y4 teasp. pepper 

Y4 cup minced onion 

14 cup minced green pepper 

1 teasp. paprika 

Y4 cup chopped pimento 

12 oz. thin spaghetti 

1 cup slivered ripe olives 

1⁄2 cups grated process Cheddar 
cheese 

14 cup whole ripe olives 


In hot fat in skillet, brown chicken well 
on all sides. Remove to deep kettle. Add 
knuckle, just enough boiling water to 
cover chicken, salt, pepper. Simmer, 
covered, until very tender—about 2 hrs. 
Then remove meat from chicken and 
veal bones; cut into strips or cubes. 
Skim fat from broth; measure broth; 
add enough water to make 2 qt. In 
skillet in which chicken was browned, 
cook onion, green pepper, paprika, 
until light brown. Add to broth, with 
pimento and cut-up chicken; heat till 
boiling. Add spaghetti; cook, uncover- 
ed, 15 to 20 min., or until spaghetti is 
tender; do not drain. Add slivered 
olives, 1 cup cheese. Heat well. Serve on 
large, deep platter or serving dish; top 
with rest of cheese. Garnish with whole 
ripe olives. Accompany with vegetable 
salad, salad dressing and hot biscuits. 
Makes 8 to 10 servings 


Creamy Spaghetti and Meat Balls 


2 tablesp. butter or margarine 

1 4-oz. can sliced mushrooms, 
drained 

1 can spaghetti and meat balls in 
tomato sauce 

14 cup sliced pitted ripe olives 

14 cup commercial sour cream 


In hot butter in saucepan, sauté mush- 
rooms until heated. Add spaghetti and 
meat balls and olives; heat. Stir in sour 
cream; heat. Serve at once. 


Macaroni Bake 


1% lb. macaroni, in 1144” pieces; 
or % lb. elbow macaroni 
(2 cups) 

1% lb. grated process Cheddar 
cheese 

9 tomato slices 

1 tablesp. butter or margarine 

Y, teasp. salt 

Y4 teasp. pepper 


1 cup commercial sour cream 


1. Start heating oven to 350°F. Cook 
macaroni as label directs; drain. 


| PHOTO ON PAGE 52 
nish Rice, page 62. 


Makes 2 or 3 gay § 
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2. In 1%-qt. casserole, arrange one 
third of macaroni, then one third of 
cheese, then 3 tomato slices. Dot with 
one third of butter; sprinkle with one 
third of salt and pepper; then spread 
with one third of sour cream. Repeat 
until all ingredients are used, ending 
with sour cream. 

3. Bake, covered, 30 min. 

Makes 6 servings 


Susan's Macaroni, Tomato, 
and Cheese 
(Pictured on page 34) 


2 cups macaroni, broken into 214” 
pieces (Y lb.) 

4 teasp. butter or margarine 

% cup fresh bread crumbs 

4 teasp. minced onions 

2 tablesp. butter or margarine 

1 tablesp. flour 

Y4 teasp. dry mustard 

34 teasp. salt 

Speck pepper 

2 cups milk 

2 cups grated process Cheddar 
cheese (Y, 1b.) 

2 medium tomatoes, in 14” slices 
(optional) 


Start heating oven to 400°F. Cook maca- 
roni as package directs; drain. In double 
boiler, melt 4 teasp. butter; toss with 
bread crumbs; set aside on waxed paper. 
In same double boiler, combine onion, 
2 tablesp. butter, flour, mustard, salt, 
pepper; stir in milk; cook, stirring often, 
until smooth. Add 144 cups of cheese; 
stir until melted. In 1!4-qt. casserole, 
place half of macaroni, all but 2 or 3 
tomato slices, then rest of macaroni. 
Pour on cheese sauce; sprinkle with rest 
of cheese and buttered crumbs; arrange 
rest of tomato slices on top. Bake 20 
min. Makes 4 to 6 servings 
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Macaroni-Bacon Bake 


Start heating oven to 400°F. In a 10”x 
6"x2" baking dish, combine 2 No. 303 
cans macaroni with cheese sauce, 1⁄4 cup 
snipped parsley, 1 chopped pimento, 
salt and pepper to taste. Place 4 crisp 
bacon slices over top. Bake 15 min. 


Tuna-Macaroni Supreme 


1% lb. large sea-shell macaroni 

5 tablesp. butter or margarine 

\ cup all-purpose flour 

4 cups milk 

1 teasp. salt 

1% teasp. pepper 

2 teasp. Worcestershire 

2 cups grated process Cheddar 
cheese (% Ib.) 

4 hard-cooked eggs 

2 cans chunk-style tuna 

1 cup fresh bread crumbs 


Early in day: Cook macaroni as on page 
46 until barely tender. Drain; rinse 
with hot water; drain again. Turn into 
2-qt. casserole. In saucepan, melt but- 
ter; stir in flour, milk; cook, stirring, 
until smooth and thickened. Add salt, 
pepper, Worcestershire, 11% cups grated 
cheese. Chop eggs coarsely. Scatter eggs 
and tuna chunks over macaroni. Pour 
cheese sauce over all. Then sprinkle 
with bread crumbs combined with rest 
of cheese. Refrigerate. 

About 1 hr. before serving: Start heating 
oven to 375°F. Remove casserole from 
refrigerator. Let stand at room tem- 
perature about 20 min. Bake, uncover- 
ed, 40 min., or until browned and 
bubbling. Makes 8 to 10 servings 
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MACARONI-BACON BAKE 


Baked Ham ’n’ Macaroni 


Y 


3 cups macaroni, broken into 2% 
pieces (% lb.) 

2 tablesp. butter or margarine 

4 teasp. minced onion 

1 tablesp. flour 

Y4 teasp. dry mustard 

1% teasp. salt 

Speck pepper 

2 cups milk 

1 to 1% cups slivered, cooked ham 
(or small thin slices) 

2 cups grated process sharp 
Cheddar cheese 

4 teasp. melted butter or 
margarine 

% cup fresh bread crumbs 


Start heating oven to 400°F. Cook maca- 
roni as package directs; drain. In double 
boiler, melt 2 tablesp. butter; add onion, 
flour, dry mustard, salt and pepper. 
Slowly stir in milk; cook until smooth 
and thickened, stirring. Add ham, 1% 
cups cheese; stir till cheese is melted. 
Arrange macaroni in greased 1%-qt. 
casserole; pour on ham sauce; toss 
lightly with fork to coat. Sprinkle rest 
of cheese over macaroni; top with com- 
bined 4 teasp. butter and crumbs. Bake 
20 min. Makes 4 servings 
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y Macaroni Inverness 
> 


(Pictured on page 49) 


6 to 8 oz. large sea-shell macaroni 

1 cup butter or margarine 

2 cloves garlic, minced 

1 3-oz. can sliced mushrooms 

1 cup snipped parsley 

2 cups coarsely chopped fresh 
clams; or 2 1014-oz. cans minced 
clams, drained 

1% teasp. salt 

14 teasp. pepper 

Grated Parmesan cheese 


Cook macaroni as on page 46. Mean- 
while, in hot butter in skillet, saute 
garlic a few minutes. Add undrained 
mushrooms, parsley. Simmer, covered, 
10 min. Add clams, salt, pepper. Cook 
5 min. longer. Drain macaroni; turn 
onto serving platter; pour on clam 
sauce; sprinkle with Parmesan. 

Makes 6 servings 


Summer Cheese Bake 


1 lb. elbow macaroni 

2 cans condensed cream-of-chicken 
soup, undiluted 

Y% cup milk 

1 cup canned or cooked green 
beans 

Cheese slices (about Y Ib.) 

3 or 4 tomatoes, sliced 


Start heating oven to 350%F. Cook 
macaroni till tender, as label directs. 
Drain; combine with soup, milk, and 
green beans. Pour into 12”x7"x2"” bak- 
ing dish. Alternate overlapping slices of 
cheese with tomatoes on top. Bake about 
25 min. Makes 4 servings 
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1 cup elbow macaroni 

1 green onion, sliced 

Y cup chopped green pepper 

1 cup sliced celery 

1 cup diced, cooked ham 

Y cup grated process Cheddar 
cheese (1% Ib.) 

1% cup mayonnaise or salad 
dressing 

1 tablesp. vinegar 

1% teasp. prepared mustard 

1% cup milk 

Y teasp. salt 

Y cup chopped ripe olives 
(optional) 


Cook macaroni in boiling salted water 
until tender; drain; rinse thoroughly 
with cold water. Combine onion, green 
pepper, celery, ham, cheese, and maca- 
roni. Blend mayonnaise, vinegar, mus- 
tard, milk, salt, and olives; toss lightly 
with macaroni mixture until well blend- 
ed. Refrigerate. Makes 4 servings 


CONFETTI SALAD 
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Meat and Noodles, 
Bohemian Style 


3 tablesp. butter 

2 medium onions, sliced 

1 cup diagonally sliced celery 

21, cups cut-up pot roast of beef, 
lamb, veal, or chicken 

1 8-0z. pkg. medium noodles 

2 teasp. salt 

1% teasp. pepper 

6 tablesp. grated Parmesan 
cheese 

1 teasp. monosodium glutamate 

14, cups undiluted evaporated 
milk 

2 tablesp. snipped parsley 


. In hot butter in large skillet, sauté 


onions and celery until just limp; 
push to one side; add meat. Heat 
slowly. 


. Meanwhile, cook noodles as label di- 


rects; drain. Combine with salt, pep- 
per, Parmesan cheese, monosodium 
glutamate, milk. Add to meat mix- 
ture. 


. Heat, stirring occasionally, about 5 


min., or until hot. Serve topped with 
parsley. Makes 6 servings 


Dutch-Oven Dinner 


3 tablesp. fat or salad oil 

1 1b. chuck, ground 

11, teasp. salt 

Y4 teasp. black pepper 

1 cup sliced onions 

1 chopped green pepper 

1 12-0z. can vacuum-packed 
whole-kernel corn 

1 3-oz. can sliced mushrooms, 
undrained 

14 lb. medium noodles 

1 cup grated natural Cheddar 
cheese (14 Ib.) 

1 No. 2% can tomatoes (31⁄2 cups) 

Grated Parmesan cheese 


In hot fat in Dutch oven, cook beef, 
stirring, about 10 min. Stir in salt, 
pepper, onions, green pepper, corn and 
mushrooms. Top withuncooked noodles; 
sprinkle with 1 cup cheese; pour to- 
matoes over all. Simmer, covered, 1 hr. 
Serve with grated Parmesan. 

Makes 8 servings 


Chicken Masquerade 


1 lb. boned pork loin 

i can condensed chicken-with-rice 
soup, undiluted 

2 soup cans water 

Y4 lb. broken broad noodles 

1 No. 303 can cream-style corn 

2 pimentos, chopped 

1 green pepper, chopped 

2 cups grated natural sharp 
Cheddar cheese (Y Ib.) 

1 cup grated Parmesan cheese 


Early in day: In saucepan, simmer pork 
in soup with 2 cans water, uncovered, 
until tender—about 1 hr. Remove meat 
from soup; cut into 1” pieces; set aside. 
Add noodles to soup; cook, uncovered, 
until tender. Stir in pork, corn, pimen- 


tos, green pepper, 2 cups grated Ched- 


dar cheese. Pour into greased 2-qt. 
casserole. Refrigerate. 
About 1 hr. before serving: Start heating 
oven to 375°F. Sprinkle casserole with 
Parmesan. Bake, covered, 45 min.; un- 
cover and bake 15 min. longer. 

Makes 8 servings 


Ham-Noodle Casserole 


2 cups noodles (14 1b.) 

1 cup diced, pared carrots 

2 tablesp. butter or margarine 

2 tablesp. flour 

1% teasp. salt 

Y4 teasp. pepper 

2 cups milk 
11% cups diced, ER ham 

1 cup grated natural Cheddar 
cheese 

1 tablesp. snipped parsley 

1 teasp. minced onion 

2 buttered slices bread, cubed 


Start heating oven to 400°F. Cook 
noodles as. label directs; drain. Cook 
carrots until tender; drain. Meanwhile, 
in saucepan, melt butter; gradually stir 
in flour, salt, pepper, and milk. Cook, 
stirring, until smooth and thickened. In 
greased 11% -qt. casserole, arrange half of 
noodles; top with half of carrots, ham, 
cheese, parsley, onion, and milk mix- 
ture; repeat. Sprinkle bread cubes over 
top. Bake 25 to 30 min. Makes 6 servings 
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Chicken Tetrazzini 


1 344-lb. ready-to-cook stewing 
chicken 

Salt and pepper 

1% lb. fine noodles 

7 tablesp. butter 

14 Ib. sliced mushrooms 

Y cup all-purpose flour 

1 cup light cream 

1⁄4 cup sherry or cooking sherry 

1% cups grated natural sharp 
Cheddar cheese; or Y4 cup 
grated Parmesan cheese 

Paprika 


Early in day: Simmer chicken with 2 qts. 
water, 2 teasp. salt, 4% teasp. pepper, 
covered, 3 to 4 hrs., or till fork-tender. 
Remove chicken from broth; refriger- 
ate separately. 
About 1 hr. before serving: Bring broth 
to boil; add noodles; cook 8 min. Drain, 
reserving broth. Remove skin, bones, 
from chicken; add them to broth; boil 
down to 2 cups; strain. Cut meat into 
fairly large pieces. Start heating oven 
to 450°F. In 3 tablesp. hot butter, sauté 
mushrooms till golden; set aside. Into 
14 cup melted butter, stir flour, % 
teasp. salt, broth, cream. Cook, stirring, 
until thickened. Add chicken, mush- 
rooms, sherry; heat. Place noodles in 
shallow baking dish. Pour on sauce; top 
with cheese, paprika. Bake 10 min. 
Makes 8 servings 
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Tagliarini with Chicken Livers 


1 cup dried mushrooms* 
1 cup hot water* 

Y4 cup olive oil 

1 10-oz. pkg. frozen chicken livers 
Y cup minced onions 

1% cup minced celery 

1 tablesp. snipped parsley 

1 8-oz. can tomato sauce 

1% 6-oz. can tomato paste (% cup) 
14 teasp. dried marjoram 

Y4 teasp. dried rosemary 

Y4 teasp. dried basil 

W% teasp. black pepper 

Dash cayenne pepper 

1 clove garlic 

1 teasp. salt 

1% lb. fine egg noodles 

2 tablesp. butter or margarine 

114 cups grated Parmesan cheese 


Day before or early in day: Rinse dried 
mushrooms; add hot water; set aside. In 
hot oil in large skillet, brown chicken 
livers lightly; remove. To skillet, add 
onions, celery; sauté until golden. Add 
parsley, tomato sauce, tomato paste. 
Drain mushrooms, adding liquid to 
sauce in skillet. Finely chop mushrooms 
and chicken livers. Add to sauce, with 
marjoram, rosemary, basil, pepper, 
cayenne. Simmer, covered, 2 hrs., stir- 
ring frequently. Mash garlic with salt; 
stir into sauce; cook 30 min. longer. 
Taste; add more seasonings if needed. 
Refrigerate until ready to use. 

About 20 min. before serving: Start cook- 
ing noodles. Slowly reheat sauce. To 
drained noodles, add butter. Turn onto 
large platter; cover with sauce; sprinkle 
with 1% cup Parmesan. Pass rest of 
Parmesan. Makes 6 to 8 servings 
*Or use two 3-oz. cans chopped mush- 
rooms, undrained, plus enough water 
to make 114 cups liquid. 
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Cheese-Salmon Bake 


2 tablesp. butter or margarine 

2 tablesp. flour 

1 cup milk 

1 1-lb. can salmon, drained and 
flaked 

14 8-oz. pkg. medium noodles 
(2 cups) 

Y lb. process sharp Cheddar 
cheese, grated 

1 teasp. salt 

W% teasp. pepper 

1. Start heating oven to 375°F. Grease 
1-qt. casserole. 

2. In saucepan, melt butter; add flour, 
stirring until blended smooth. Slowly 
add milk, stirring constantly to avoid 
lumps. Cook, stirring, until smooth 
and thickened. 

3. To salmon, add uncooked noodles, 
cheese, salt, pepper, and sauce; com- 
bine thoroughly. Pour into cas- 
serole. Bake 30 min. or until set. 

Makes 4 servings 

Cheese-Tuna Bake: Substitute 2 cans 

solid-pack tuna for salmon. 
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Crab-Meat Special 


14 lb. narrow noodles 

2 tablesp. butter or margarine 

2 tablesp. all-purpose flour 

Y, teasp. salt 

Speck pepper 

2 cups milk 

13 cup diced green peppers 

1⁄4 cup diced pimento 

2 6-oz. cans crab meat 

Y, cup grated natural Cheddar 
cheese 

1 cup buttered, crushed crisp 
rice cereal 


Early in day: Cook noodles as label di- 
rects. Meanwhile, into melted butter in 
saucepan, stir flour, salt, pepper, milk. 
Cook, stirring constantly, until thick- 
ened. Toss drained noodles with green 
peppers, pimento, crab meat, cheese, 
milk mixture. Pour into buttered 1%- 
qt. casserole. Top with rice cereal. 
Cover. Refrigerate. 
About 1 hr. before serving: Start heating 
oven to 350°F. Let casserole stand at 
room temperature 20 min. Bake, un- 
covered, 40 min., or until bubbling. 
Makes 6 to 8 servings 


Savory Noodles 


1 8-oz. pkg. wide noodles 

1 teasp. salt 

1% teasp. nutmeg 

Y4 teasp. pepper 

2 tablesp. butter or margarine 

2 tablesp. grated Parmesan cheese 


Cook noodles as label directs; drain. 
Into a large bowl, measure salt, nutmeg, 
pepper, butter, cheese; add noodles, and 
toss gently with a fork. Makes 4 servings 


Quadrettini Spinach 


Y4 cup olive oil 

14 cup minced onion 

3 cloves garlic, crushed 

1% cup diced carrots 

3 celery stalks, diced 

1 lb. round, ground 

Y cup sherry or cooking sherry 

1 6-oz. can tomato paste (74 cup) 

1 No. 2 can tomatoes (2 cups) 

1 tablesp. salt 

Y teasp. pepper 

Y4 lb. medium noodles 

1 pkg. frozen chopped spinach 

14 cup buttered fresh bread 
squares 

14 cup grated process Cheddar 
cheese 

Grated Parmesan cheese 


Day before or early in day: In hot oil in 
large skillet, sauté onion, garlic, carrots, 
and celery until lightly browned. Add 
beef, and cook until red color disap- 
pears. Add sherry; simmer a few min- 
utes. Add tomato paste, tomatoes, salt, 
pepper. Simmer, uncovered, 2 to 2% 
hrs. Season if necessary. Refrigerate. 
About 45 min. before serving: Start heat- 
ing oven to 350°F. Cook noodles as on 
page 46. Cook spinach as label directs. 
Drain both very well; add tosauce. Turn 
into 1!4-qt. casserole. Sprinkle with 
bread squares and % cup cheese. Bake, 
uncovered, 30 min., or until browned. 
Serve with Parmesan cheese. 

; Makes 6 to 8 servings 
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Susan's Lasagna 


Susan’s Lasagna Sauce, on this page 

1 lb. lasagna noodles 

3 lb. ricotta or cottage cheese 

2 eggs, unbeaten 

Y4 cup snipped parsley 

1 tablesp. salt 

Y to 1 teasp. freshly ground black 
PEPPE: 

1 cup grated Romano cheese 

1 lb. Mozzarella or Swiss cheese 


About 2 hrs. before serving: Bring to boil, 
in large covered kettle, 6 qts. water, 2 
tablesp. salt. Add noodles; cook, stirring 
occasionally, until they seem tender— 
and not hard in center. So as not to 
overcook, taste a noodle now and then. 

Meanwhile, reheat sauce as directed. 
Remove 1 cup sauce; add it to large 
meat balls, sausages; set it aside. In 
14”’x10”x2” or oval shallow pan, spread 
one fourth of remaining sauce with 
small meat balls (photo A). 

Start heating oven to 400%F. When 
noodles are done, quickly drain and 
hang them over side of colander for 
easier handling. Then lay about one 
third of lasagna strips, one at a time, 
over sauce in pan till bottom is entirely 
covered (photo B). Blend well ricotta, 
eggs, parsley, salt, pepper. Spread half 
of this mixture over noodle layer (photo 
C). Sprinkle this with about 13 cup 
grated Romano cheese, dot with one 
third of Mozzarella. Repeat these layers 
once (sauce, noodles, ricotta mixture, 
cheeses), then add another one fourth 
ofsauce and remaining noodles. Sprinkle 
top layer of noodles with remaining 
grated cheese, spread rest of sauce over 
entire surface, and dot with remaining 
Mozzarella (photo D). Bake 1 hr. Re- 
move from oven and let stand 15 to 30 
min. so it will cut easily. Meanwhile, 


slowly reheat reserved sausages and 
large meat balls in sauce. Pass with each 
serving. Makes 10 to 12 servings 


Susan's Lasagna Sauce 


% lb. chuck, ground 

Y4 lb. pork shoulder, ground 

2 eggs, unbeaten 

2 tablesp. grated Romano cheese 

% cup pkgd. dried bread crumbs 

1 tablesp. snipped parsley 

1 teasp. salt 

1 lb. sweet or hot Italian sausages 

1 clove garlic 

1 6-oz. can tomato paste (% cup) 

3 No. 2% cans Italian-style 
tomatoes (10 cups) 

1 tablesp. salt 

1% teasp. fennel seeds 

2 tablesp. snipped parsley 

1 clove garlic 

1 teasp. dried basil 


Day before: Mix beef, pork, eggs, cheese, 
crumbs, 1 tablesp. parsley, 1 teasp. salt. 
Divide mixture in half. Shape half of 
mixture into 10 large meat balls; shape 
restinto 4 doz. tiny balls. In Dutch oven, 
brown sausages with 1 clove garlic 
until some fat collects. Add meat balls; 
brown. Remove sausages and meat 
balls from Dutch oven. To fat, add 
tomato paste; cook over low heat a few 
min. Add tomatoes, 1 tablesp. salt, 
fennel seeds; simmer, uncovered, stir- 
ring frequently, about 1 hr., or till 
very thick. Add sausages, meat balls, 
21% cups water; cook slowly, uncovered, 
about 2 hrs. Remove sausages and large 
meat balls. Cool; refrigerate all. 

To reheat sauce: Heat over low heat 
until sauce bubbles; then add 2 tablesp. 
parsley, 1 clove garlic, basil. Use as 
directed in Susan's Lasagna. 
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What You Should Know 
About Rice 


Rice can make an important contribution 
to menu planning since it’s delicious, inex- 
pensive, and versatile. Long-grain rice is 
especially nice to serve instead of potatoes or 
in a main dish—because it is plump and flaky 
when cooked. Regular grain is popular for 
rice pudding and other dishes in which 
creaminess is desired. Regular white rice— 
packaged in both long-grain and regular- 
grain styles, has entire outer coating of bran 
removed and may be polished or unpolished. 
To some white rice, vitamin B and iron 
have been added. Processed white rice—long- 
grain, packaged rice that’s been processed 
to retain a large percentage of the natural 
vitamins and minerals present in the bran 
of the whole grain, Packaged precooked rice— 
made of long-grain rice that is completely. 
cooked, then dehydrated and dried. You 
get fluffy white rice in a jiffy—without 
washing, rinsing, draining, or steaming. 
Canned cooked rice—all cooked, ready to heat 
and serve. Regular brown rice—natural rice 
with just the hull removed. It’s richer in 
vitamins and minerals than white rice. Wild 
rice—the seed of a shallow water grass. The 
grains are long, spindly, and grayish. Fol- 
low directions for cooking on package. It is 
more expensive than white rice but especially 
good with game. 

How much to cook: Regular or processed 
rice swells to- about 4 times its original 
measure when cooked. Packaged precooked 
rice will slightly more than double its volume 
when cooked. 
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Orange Rice 


Y4 cup butter or margarine 

24 cup diced celery with leaves 

2 tablesp. minced onion 

112 cups water 

2 tablesp. grated orange rind 

1 cup orange juice 

1 teasp. salt 

W% teasp. dried thyme 

14% cups packaged precooked 

rice * 

In hot butter in saucepan, cook celery 
and onion until tender but not brown. 
Add water, orange rind and juice, salt, 
thyme. Bring to boil; mix in rice. Cover, 
remove from heat. Let stand 18 min. 
Nice served with ham, chicken, or 
duckling Makes 4 servings 
*Or use 1 cup raw regular or processed 
white rice; cook, covered, over low heat 
25 min., or until tender. 


Speedy Spanish Rice 
(Pictured on page 52) 


Y4 cup salad oil or fat 

1/4 cups packaged pre-cooked rice 

14 cup thinly sliced onions 

Ys cup diced green peppers 

1% cups hot water 

2 8-oz. cans tomato sauce 

1 teasp. salt 

Y4 teasp. monosodium glutamate 

Dash pepper 

1 teasp. prepared mustard 

1 6-oz. can sliced mushrooms, 
drained 


Days ahead, at your convenience: In hot 
salad oil in skillet, quickly brown rice 
with onions and green peppers; add 
water and rest of ingredients. Bring to 
boil; cover; simmer 10 min.; cool, then 
turn into aluminum-foil dish or dishes. 


Freezer-wrap; store in freezer. 

To serve: Remove from freezer early to 
thaw; then unwrap; heat, right in foil 
dish, at 375°F. 25 to 30 min. 


Makes 4 servings 


Baked Consommé-Rice 


Leftover turkey bones 

1 small piece bay leaf 

Y teasp. celery salt 

11% teasp. salt 

W% teasp. black pepper 

1 sliced medium onion 

7 cups hot water 

2 cups raw regular or processed 
white rice 

2 tablesp. shortening 


Day before: In large kettle, combine all 
ingredients except rice and shortening. 
Simmer, covered, 1% hrs. Strain; 
taste; add more seasonings if needed. 
You should have 6 cups broth; if less, 
add water to make 6 cups. Refrigerate. 
Early in day: Wash rice under cold 
water; dry on paper towels; brown in 
heated shortening in skillet. Turn into 
2-qt. casserole; add broth. Refrigerate. 
Bake, covered, at 350°F. 1% hrs. 
Makes 8 servings 


Fluffy Green Rice 


Y4 cup sliced scallions 
Y4 cup butter or margarine 
4 cups fluffy cooked rice 


Sauté scallions in butter till tender- 
crisp. Toss with rice. (You may substi- 
tute 4 cup minced parsley for scallions.) 

Makes 4 to 6 servings 


SAVORY RICE 


Savory Rice 


1 tablesp. salad oil 

1 tablesp. butter or margarine 

2 tablesp. minced onion 

1 clove garlic, minced 

2 chicken-bouillon cubes 
dissolved in 2 cups hot water 

1% cups packaged precooked rice 

Y4 teasp. salt 

Y4 teasp. monosodium glutamate 

Y teasp. paprika 

1 tablesp. snipped parsley 

Y4 teasp. dried savory 


. In hot oil and butter in skillet, sauté 


onion and garlic until golden. 


. In saucepan, bring bouillon to boil; 


mix in rice, onion, garlic, salt, mono- 
sodium glutamate, paprika, parsley, 
savory. 


. Cover; remove from heat; let stand 


13 min. Nice served with veal chops, 
pork chops ‚or chicken, topped with 
sautéed green pepper rings, if de- 
sired. Makes 4 servings 
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Rice Stuffing 


14 cup raw regular white rice 

Y4 cup butter, margarine, fat, or 
salad oil 

34 cup minced onions 

112 cups diced celery 

1 teasp. salt 

Y4 teasp. pepper 

Y4 teasp. dried sage 


melt butter in skillet. Add onion and 
celery; sauté till tender—about 3 min. 
Add cooked rice and rest of ingredients; 
toss. Makes enough to stuff 4-lb. bird 


Saffron Rice 


2 tablesp. butter or margarine 

1% medium onion, minced 

1% teasp. dried saffron 

2 cups canned chicken broth or 2 
chicken-bouillon cubes dissolved 
in 2 cups boiling water 


1/5 cups packaged precooked rice* 


2 tablesp. butter or margarine 


1. In 2 tablesp. butter in skillet, sauté 
onion until golden. 

2. Mix saffron with 1 tablesp. chicken 
broth; set aside. 

3. In saucepan, bring remaining broth 
to boil. Add rice, onion; mix until 
all rice is moistened. Cover and re- 
move from heat; let stand 13 min. 

4. With fork, lightly mix in saffron and 
2 tablesp. butter. Nice served with 
shrimp or chicken curry. 

Makes 4 servings 

*Or use 1 cup raw regular or processed 

white rice; combine with 22% cups 

chicken broth in saucepan; bring to 
boil; simrher, covered, 20 min.; add 
sautéed onion, saffron, butter. 


Ring ’n’ Rice Loaf 


2 cups cooked rice 

1 small onion, minced 

1% cup grated raw carrots 
1 egg 

2 lb. ground chuck 

1 lb. ground shoulder pork 
2 teasp. salt 

1% teasp. pepper 

1 cup milk 


At your convenience: Cook rice; prepare 
minced onion and grated carrot. 

About 1V4 hrs. before serving: Start heat- 
ing oven to 350°F. With fork, slightly 
beat egg; add rice, onion, carrots, and 
rest of ingredients; combine lightly but 
thoroughly. Pack mixture into 114-gt. 
ring mold. Bake 45 min. Let stand in 
warm place 15 min. Pour off excess 
juices. Loosen edges. Turn onto platter. 
Fill center with creamed mushrooms or 
other creamed or buttered vegetable. 
Makes 8 sergings 


ot Curried Tund- 


1/4 cups packaged precook 

1% cup seedless raisins 

2 tablesp. butter or margarine 

2 onions, sliced 

Y teasp. curry powder 

2 cans solid-pack tuna (2 cups), 
undrained 

Y cup slivered almonds, peanuts, 
or mixed salted nuts 


Cook rice as label directs, adding raisins. 
In butter in skillet, sauté onions till ten- 
der; add curry; toss. To onions, add 
tuna, broken into large pieces, and 
almonds; toss. Add rice; toss; heat. 
Makes 4 servings 
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CHICKEN CURRY IN RICE RING 


Chicken Curry in Rice Ring 


6 to 8 chopped scallions (include 
green tops) 

1 clove garlic, minced 

Y4 cup chicken broth 

1 can condensed cream-of-mushroom 
soup, undiluted 

1 can condensed cream-of-chicken 
soup, undiluted 

Y4 cup chicken broth 

14 teasp. black pepper 

W% teasp. monosodium glutamate 

Y teasp. ground ginger 

1 to 2 tablesp. curry powder 

2 cups cooked or canned chicken, 
cut into chunks 

Y4 cup sherry 

¥% cup raw regular or processed 
white rice 


Cook scallions and garlic in 1⁄4 cup 
broth 5 min. In double boiler, combine 
cooked-scallion mixture with mushroom 
soup, chicken soup, broth, pepper, 
monosodium glutamate, ginger, and 
curry powder. Heat, stirring, until 
smoothly blended. Add chicken, and 
sherry; let heat, to develop flavor, while 
cooking rice as label directs. Pack rice 
in large ring mold; turn out on heated 
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platter; pour curry into center. Serve 
with peanuts, flaked coconut, and 
chutney. Makes 4 to 6 servings 


Rice-Bologna Half Shells 
1/4 cups packaged precooked rice 


14 cups water 

1% cup catchup 

2 teasp. Worcestershire 

1 tablesp. vinegar 

Y, teasp. sugar 

1 tablesp. butter or margarine 

1 tablesp. fat 

8 slices bologna, about 4" thick 
4 slices process Cheddar cheese 


In saucepan, place rice, water, catchup, 
Worcestershire, vinegar, sugar; stir just 
till rice is moistened. Bring to boil, un- 
covered, over high heat, fluffing rice 
gently once or twice with fork. Cover; 
remove from heat. Let stand 10 min. 
Add butter. Meanwhile, preheat broiler 
10 min., or as manufacturer directs. In 
hot fat in skillet, sauté bologna on one 
side until cup-shaped; turn; brown 
other side. Spoon rice into bologna cups. 
Top each with 1% slice cheese; broil 
until cheese is bubbly. Makes 4 servings 
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Susan's Cheese and Rice 
Souffle 


1 cup cooked rice (1⁄4 cup raw 
regular or processed white rice, 
or Y, cup packaged precooked) 

2 tablesp. butter or margarine 

3 tablesp. flour 

% cup milk 

1% lb. process Cheddar cheese 

4 eggs 

Y teasp. salt 

Dash cayenne pepper 


Cook rice as label directs. Start heating 
oven to 325°F.; grease 1144-qt. cas- 
serole. Make sauce: Melt butter in 
double boiler, then stir in flour. When 
mixture is smooth, stir in milk and cook 
until thickened. Thinly slice cheese right 
into sauce, and cook, stirring occasion- 
ally, until cheese is melted. While 
cheese is melting, separate 4 eggs. Place 
whites in large bowl, yolks in small bowl. 
To yolks, add salt and cayenne; beat 
with fork; then add slowly to cheese 
mixture, stirring constantly. Remove 
cheese mixture from heat. When rice is 
done, gently fold it into cheese mixture. 
Next beat egg whites until they form 
stiff but not dry peaks when beater is 
raised. Slowly pour cheese-and-rice 
mixture into whites, gently folding to- 
gether with wooden spoon or rubber 
spatula, using an under-over motion. 
(The more gently you fold mixture and 
whites together, the higher and more 
glorious the finished soufflé will be.) 
Never stir mixture and whites together. 
Turn soufflé into 11% -gt. casserole (it 
comes almost to top of casserole). For a 
crown, use spoon to make shallow path 
all around top about 1” from edge. Set 
soufHlé in center of 325°F. oven; bake 
40 min. Do not open door during baking 
time. Makes 5 servings 


To vary: Add 1 cup chopped, cooked 
broccoli or green beans to cheese-and- 
rice mixture just before folding it into 
egg whites. € 
P.S.—1f dinner is delayed a bit and 
soufflé must stand few minutes after itis ı 
done, leave in oven, turn down heat to | 


250°F. PA 


1 cup raw wild rice 

1 can condensed consomme, 
undiluted 

1% lb. mushrooms, sliced 

1 tablesp. butter or margarine 


Wash rice well in 3 or 4 changes of col 
water, removing foreign particles. Plac 
in greased 11⁄-qt. casserole; add con- 
somme. Let stand 3 hrs. Bake, covered, 
at 350°F. 45 min., adding a little water 
if rice becomes too dry. Meanwhile, - 
sauté mushrooms in butter about 5 min., 
or until tender; place on top of rice. 
Leave rice uncovered and allow to dry 
out a little (but not to crust) in 300°F. , 
oven. Should be moist, with all liquid 
absorbed. Especially nice with poult 

or game. Makes 4 servings 
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SUSAN'S CHEESE AND RICE SOUFFLE 


? Quick Orange-Rice Pudding 
* 


_) 1% cups packaged precooked rice 
£ cup seedless raisins 


Y to Y, cup orange marmalade 
"41% cup heavy cream 


. 78 teasp. nutmeg 


$ k rice as label directs, adding raisins. 
tir in remaining ingredients. Refrig- 

erate; serve with more cream. 

7 Makes 4 to 6 servings 
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Tutti-Frutti Rice 


2/4 cup packaged precooked rice 
Y cup water 
14 cup syrup from pineapple 
1% teasp. salt 

» 12 marshmallows, quartered 
6 diced maraschino cherries 

8-oz. or buffet can crushed 
y pineapple, or pineapple tidbits, 
 dtained 
1 medium banana, diced 

1 tablesp. granulated sugar 
1 cup heayy cream, whipped 


In saucepan, combine rice, water, pine- 
apple syrup, and salt; mix just until 
rice is moistened. Bring quickly to boil, 
a fluffing gently with fork once 
or twice. Cover; simmer 3 min. Remove 
from heat; let stand 10 min. ; add marsh- 
Rn ; maraschino cherries, pine- 
apple, and banana; cool. Add sugar to 
whipped cream; fold into rice mixture. 
Refrigerate until chilled. 

PA „Makes 8 to 10 servings 


Rice-Peach Melba 


24 cup packaged precooked rice 

2 cups milk 

14 cup granulated sugar 

Y teasp. salt 

W% teasp. nutmeg 

W% teasp. cinnamon 

Y cup heavy cream, whipped 

1 No. 2% can cling-peach halves, 
drained 

14 cup currant jelly, melted 


In saucepan, combine rice and milk. 
Bring to boil; boil gently, loosely cov- 
ered, 15 min., fluffing rice occasionally 
with fork. Remove from heat; add sugar, 
salt, spices. Cool 5 min.; refrigerate in 
ice-cube tray about 20 min., watching 
so that mixture doesn’t freeze; then fold 
into cream. Pile into 6 sherbet glasses; 
top with peaches, with cut sides down; 
pour on jelly. Makes 6 servings 


Creamy Baked Rice Pudding 


1 qt. milk 

Y4 cup granulated sugar 

Y4 cup raw regular white rice* 

1 tablesp. butter or margarine 

Y4 teasp. salt 

Y4 teasp. nutmeg 

1 teasp. vanilla extract 

1% cup light or dark raisins 
(optional) 


Start heating oven to 325°F. In greased 
11% -qt. casserole, combine milk, sugar, 
rice, butter, salt, hutmeg, vanilla. Bake, 
uncovered, stirring often, 2/4 hrs., or 
until rice is done. Add raisins after first 
hour. Serve warm or cold, with pour 
cream or whipped cream. 

Makes 4 to 6 servings 
*For thicker pudding, increase rice to 
5 tablesp. 
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Green-Bean Top-Off........ 38 
ES A 38: Arne 38 
WIGAN SOUCH AS x 17 39 
Swiss Superb. .............. 38 
Two-Cheese Hearty......... 38 
PEW Om MRI AO OC 38 
PORO ee ee 29 to 30 
Chicken-Cheese Fondue...... 29 
Nan's French Fondue........ 30 
Swiss Cheese Fondue........ 30 
Oven-Dishes,..........33 to 37 
Cheese Salmon Loaf......... 36 
Crisp-Crust Pizza........... 33 
Friday-Night Special......... OL 

Bacon-Style Special........ 37 
Savory Timbales............ 37 
Swiss-Cheese Pie............ 36 
RODIN. rd 28 to 29 
Dinner Rabbit... aay 29 


Old English Olive Rabbit.... 28 
Welsh Rabbit:.............. 28 
Golden Buck. À 

Quick Welsh Rabbit. 


Sandwiches............ 
Hi-Yi Sandwiches........... 
Open-Faced Luncheon 
andwiches 0 td 37 
Sir 31 to 33 
Cheese Soufñlé.............. 31 
Vegetable-Cheese Soufflé... 31 
Ham Soule. 4.728... ama 33 
High-Style Ham Soufflé.... 33 
Swiss-Cheese Sauce........ 33 
Royal Cheese Soufflé........ 32 


hicken or Turkey Soufflé.. 32 
Tuna or Salmon Soufflé.... 32 
Stay-Up Cheese Soufflé. 32 
EGGS AND EGG-DISHES. .3 to 26 
yi You Should Know About 
Baked |= Fea eee ee 10 to 11 
Baked Egg Sandwiches de Luxe 10 
Baked Eggs au Gratin........ 11 
Swiss-Style Baked Eggs 
WECM. o Rew ie 11 
Baked Eggs Mornay......... 11 
Man-Style Baked Eggs....... 10 


Frankly Poached Eggs. . . 
Easy Ham ’n’ Eggs 
Hard-Cooked Eggs 
Picture-Frame 
Soft-Cooked Eggs 
Spaghetti Nests............. 
Chocolate-Macaroon Pudding. 23 
Continental Dessert Pancake. . 
Apple Pancake 
Creme Brulée ;....... court 


Custard Sauce de Luxe.... 
Custard Sauce II 
Holiday Custard Sauce 
Eggs á la Neige 
Fluffy Snow Pudding 
Buffet Snow Pudding 
Gala Angel Dessert 
Meringue Glacée 


Strawberry Bavarian Pie 
Banana Bavarian Pie 

Surprise Custards 
Baked Caramel Custards. . . 
Baked Custards Per Usual. . 
Baked Maple Custards... . . 19 
Baked Marshmallow 


Jumbo Custards. . 
Susan’s Baked Custards... . 
Omelet, Country Style 
Omelet with Spaghetti 
Real French Omelet 
Chicken Curry Omelet 
Individual Omelets 
Shortcake Omelet 8 
Pancakes and French Toast 9 to 10 
Cottage-Cheese Pancakes 9 
Featherweight Pancakes 
Poached Eggs 
Benedict-Style Poached Eggs. . 
Scrambled Eggs 
Cottage-Egg Scramble 
Kommac Stew 
New Zealand-Style Eggs 
Rabbit Scramble 
Sunday Scramble 
Things to do with Hard- 


Bacon-and-Egg-Salad 
Chili-Nested Eggs. .......... 
Dinner Casserole ‘de Luxe > z > i 
Egg-and-Bacon Savory 
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Oven-Poached Eggs 
Easy Egg Dishes 
A la King Sandwiches 
Best Fried Eggs 
Bill's Favorite 
Country Poached Eggs 
Easy Poached Eggs 


Egg-Salad Casserole......... 
Bers Soubise A>"... da 
Individual Shrimp-and-Egg 

EI a. A gee 13 
Pickled Eggs. 16 
Spanish Deviled- Egg Casserole. a 
Spicy Eggs ’n’ Ham......... 
Stuffed Eggs de pa PER ipe 15 
Zippy Hot Egg Salad........ 15 
SPAGHETTI AND RICE DISHES 46 
What You Should Know 

About Spaghetti, Macaroni, 


A E A 46 
Macro 46 
Baked Ham ’n’ Macaroni.... 54 
Confetti Salad". arenes 55 
Macaroni-Bacon Bake....... 54 
Macaroni Bake 53 
Macaroni Inverness. ........ 55 
Summer Cheese Bake........ 55 


Susan's Macaroni, Tomato, 
and Chees@i2 HU. Keen 


Tuna-Macaroni Supreme..... 54 
Noodles 7 hijo: ag. ve 56 to 60 
Cheese-Salmon Bake......... 58 

Cheese-Tuna Bake......... 58 
Chicken Masquerade........ 56 
Chicken Tetrazzini.......... 57 
Crab-Meat Special. ......... 59 
Dutch-Oven Dinner......... 56 
Ham-Noodle Casserole....... 57 


Qundreitini Spinach.. 


Savory Noodles..... 59. 
Susan's Lasagna............. 60. 
Susan's Lasagna Sauce....... 60 
Tagliarini with Chicken Livers 581 
Spaghetti... á ..47 to = 


Beef and Spaghetti... e 
Chicken-Spaghetti Dinner.. a 
Chili Spaghetti.............. 
Creamy Spaghetti and Meat 
Balls... 2.220.270 SO 53 


Supper. ... 1.2 ¿oo Do 
Quick Bacon Spaghetti....... 50 
Spaghetti Shrimp. . 5 
Spaghetti-Sparerib ‘Supper. ate 
Spaghetti with Meat Balls. 47 


Rice Dishes. un 62 to 66 
What You Should Know About 

Rice: >. 2.0.08 2g eee 62 
Baked Consommé-Rice...... 63 
Chicken Curry in Rice Ring.. 65 
Fluffy Green Rice........... 63 
Hot Curried Tuna-Rice...... 64 
Orange Rice. .. ..0 ERE > 62 
Rice-Bologna Half Shells... . . 65 
Rice Stuffing: a os 64 
Rine w Rice Lost eta... - > 64 
Saffron Rice ar. . - 64 
Savory Rice ee... 63 
Speedy Spanish Rice........ 62 
Susan’s Cheese and Rice 


Soul 
wild Rice Baked in Consommé ds 
RICOS ren... 
Creamy Baked Rice Pudding. . 67 
Quick Orange-Rice Pudding.. 67 
Rice-Peach Melba........... 67 
Tutti-Frutti Rice............ 76 


